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IONOL., C.P. 


ANTIOXIDANT 





New way to control 
Rancidification! 


Antioxidant-impregnated cartons and wrappers 


protect flavor and aroma 


Tonol, C.P. is an effective food-grade 
antioxidant. Impregnate boxboard and 
paper with it, and you protect aroma and 
flavor by preventing oxygen attack on 
fats right where it starts—at the surface 
of cartons and wrappers. 


In actual tests, baked goods were stored 
at 85° F in Ionol, C.P.-impregnated box- 
board cartons, which were found to be 
free of rancidity at the end of ninety 


SHELL CHEMICAL CORPORATION 
CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Atlanta + Boston + Chicago + Cleveland + Detroit - Houston » Los Angeles - Newark » New York + San Francisco « St. Louis 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited + 


days. Without Ionol, C.P. protection, 
packages of baked goods stored under 
similar conditions often develop rancidity 
within a week. 


You can insure long shelf life and pro- 
tection of your brand label’s good name 
by asking for packaging materials con- 
taining Ionol, C.P. antioxidant. Write to 
Shell Chemical for names of suppliers of 
new Ionol, C.P.-impregnated packaging. 


Montreal + Toronto + Vancouver 


When inquiring check 7925 opposite last page 
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‘The Changing World of Food’ 


The old saying, ‘The World Do Moye’ js 
more true today than ever. Perhaps there is no 
better example of the radical alteration in our 
pattern of living than what has happened to 
food in little more than a decade*. A series of 
articles, tracing a number of important devel- 
opments within our industry, has been as. 
sembled in a booklet appropriately titled, ‘The 
Changing World of Food.” They were orig. 
inally published in D&O News, external house 
organ of Dodge & Olcott, Inc. New processing 
techniques, new ingredients and flavors, the 
switch to convenience foods, vending and vari- 
ous aspects of distribution are just a few of the 
subjects covered. 


(Copies of “The Changing World of Food” 
are available on request from Dodge & Olcott, 
Inc., Dept. FP, 180 Varick St., New York 14, 
N.Y... . or check 7926 on form opp. last pg.) 
*The terrific momentum behind this changing 
picture in our industry was analyzed in great 
detail in the article by A. C. Nielsen, Jr. — 
“Impact of Consumer Trends in Food Process- 
ing’, in the February issue of Foop Proc- 
ESSING. (Reprints of the article are available 
at 50c per copy — quantity prices on request. 
Send payment with order to The Editor, Foop 
PROCESSING, 111 E. Delaware Place, Chicago 
11, Ill.) 


Electrical machinery prices high? 
Government data says no 


Data of the Bureau of Labor Statistics dispel 
the impression created in a sizeable segment 
of the public, as well as business, that electrical 
machinery prices are disproportionately high. 
Figures show that price of such machinery has 
increased relatively less than the following 
factors: Labor, non-ferrous metals and steel; 
Construction equipment and machinery; gen- 
eral purpose machinery and metalworking; cost 
trends for electric light and power construction, 
with the index based on some fifty materials 
and labor items. Conclusions drawn from the 
data prompt three observations: 1) In view of 
rising costs, the electrical industry would be 
justified in further price increases; 2) That 
competitive industries have found it necessary 
to do so; 3) That electrical machinery price 
increases were not the major factor in the rise 
of total utility construction costs since 1951. 
(Summarized from release of Westinghouse 
Electric Corp., Pittsburgh, Pa.) 
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| Eighteen bottles of beer that 


F cast ashore at Kent, England. 





interesting 





Overlooked by Davy Jones 


went down with a ship com- 
manded by Captain Thomas 
Bawrey in 1703 were recently 


The squat-shaped bottles of 
heavy green glass had withstood 
buffeting by giant waves before 
landing and remained tightly corked. Finders 
described the contents as “‘strong.” 


Cake mix got rise out of 
South Pole bakers 


A Navy operator at “Operation Deep Freeze”’ 
at the South Pole, in a radio chat with Paul 
Blum, Syracuse, N.Y., shortwave fan, com- 
mented that the antarctic cooks complained 
that cakes made from the mixes for mass or 
institutional trade wouldn’t rise. Blum got 
in touch with Mrs. Ruth Andre, economist 
at Pillsbury Mills, Inc., Minneapolis. She 
explained that wholesale mixes are not pre- 
pared for high altitudes. The polar bakers 
were working at 8000’. Her solution — add 
30z of flour and 2 Ib-11 oz of water to each 
j-lb bag of mix and increase baking tem- 
perature to 400°. Blum relayed the instruc- 
tions and explained that few users of mass 
mixes are located in areas more than 3500’ 
above sea level. 


Interest in lawmaking shared 
by too few businessmen 


Only one out of seven businessmen in this 


| country shows a “high level” of participation 


in national legislation. This is revealed in a 
survey by Opinion Research Corp., under- 
taken for the United States Chamber of 
Commerce. United States senators and con- 
gtessmen interviewed said that influence of 
business men on passage of national legisla- 
tion could be greater than it is. However, 
legislators expressed the view that business- 
men as a group were doing an excellent job 
iN presenting their viewpoints, and communi- 


| cating them at the proper time. 


Pet population 


Recent pet population figures reveal that there 
ate now some 26,000,000 household cats; over 
22,500,000 dogs and 20,000,000 pet birds. 
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See how you can profit from Quaker’s 
processing experience and facilities! 


Whatever your product’s specifi- 
cations, give them to Quaker. We 
can meet a wide variety of speci- 
fications and we may save you 
time and money as well. 

Here’s how! Quaker, through 
its tremendous resources, Offers a 
wide variety of grains. You can 
have any size granulation—from 
original grain to microscopic size. 
And these products have almost 
unlimited application in food 
processing. For example. Quaker’s 
oats, corn, barley and rice are ex- 
tremely neutral. Used as thicken- 
ers or carriers they may assume, 


accent or eliminate certain char- 
acteristics of other ingredients. 


Quaker’s continual quality con- © 


trol assures uniform high quality 
products. This eliminates costly 
and time consuming rejects. And 
Quaker can often offer freight 
savings by combining orders in 
mixed car shipments. Its mills, 
located throughout the country, 
assure you of quick service and 
more favorable freight rates. And 
Quaker is equipped to handle 
bulk, too—another saving for you. 

Chances are there’s a Quaker 
product or processing develop- 


ment that can help make your 
product better or at a lower cost. 
Contact the Industrial Sales De- 
partment, The Quaker Oats Com- 
pany, Merchandise Mart, Chicago 
54, Illinois. 





When inquiring check 7927 opposite last page 








*Fictitious name used to typify over 400 Walworth Distributors 


Here’s why it pays to do business with 
distributors like Mr. Hansen* 


Andy Hansen is typical of Walworth Distributors 
throughout the nation. He has been a distributor 
of Walworth Valves and Fittings for years. Like 
Andy, the Walworth Distributor in your area 
provides these services and savings: 


He reduces your inventory costs. He’s aware 
of the valve and fitting needs peculiar to his area. 
He stocks the products that will best serve your 
needs. Deliveries are always prompt and eco- 
nomical — emergency orders can generally be 
delivered within hours. 

He offers you application and engineering 
assistance. His technical experience can be invalu- 
able in solving your particular problems. He has 


50,000 Walworth products at his disposal. You can 
be sure that the items he recommends are exactly 
right for the job. 


He is a double guarantee. His business depends 
upon providing you with the very finest products 
and unsurpassed service. Every valve and fitting 
is backed by his own reputation and that of 
Walworth — a complete line manufacturer. 


There’s a Walworth Distributor near you ready 
to help. Call on him today. 


WALWORTH 


valves... pipe fittings... pipe wrenches 
60 East 42nd Street, New York 17, N.Y. 
Walworth Company of Canada, Ltd., Toronto 


When inquiring check 7928 opposite last page 
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A more dynamic industry on 
Can 
FDA Commissioner George P. Larrick, pictured . 
at my left, has commented: “We think it os 
would be improper to block the progress Dek 
that is made possible by the safe, useful 
employment of chemical additives.” 
Top interest news again these days is the = 
proposed food additive legislation now before Foo 
Congress. Readers are referred to the Rus 
succinct review of the new legislation a 
sponsored by FDA and introduced into Congres — Gro 
last month in the article appearing in this a 
issue, page 46. THO 
Ros 
In general, newspapers and the popular 
magazines have not been friendly to the use A 
of chemical additives, or as we prefer to 
call them, food additives. It is our - 
feeling that this unfriendly attitude has a 
severely hampered the preparation of a law KARI 
which would best assure the future progress oo 
of the dynamic food industry. ERN 
¥ 
The article referred to above also presents ow 
views of various lawmakers and industry a 
leaders on this vital question. This timely Har 
review will be found in our regular section = 
on ingredients, which is spotlighted this month. 
This popular editorial section of FOOD SUB 
PROCESSING reflects the intense interest of ou! hei 
readers in improving the formulation of existing - 
products and developing new ones. - 
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How to get more results from research 

The future of food preservation 
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Food industry supports research on fat metabolism 
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Civil Defense offers training to guard against sabotage or attack 
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Ultra-high temp pasteurization may revolutionize milk handling 
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Canadians now homogenize many products ultrasonically 
Drum linings applied by centrifugal spray more uniform, durable 
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Electroluminescent light shows much promise for future 
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Redesign harvested crop loader for farm transport 


QUALITY CONTROL AND THE LABORATORY 
Balance provides precise weighing in microgram range 


MATERIAL HANDLING 


Conveyor-fitted trailers are self-unloading 
When and why to use LPG 


TRANSPORTATION 
Air flow unit unloads cars at 17 tons/hr 
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Packaging Viewpoint 
Martinson handles cans automatically with reusable cartons 
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“Our Clark Prest-0-Matic® Door helped us in Expediting 
Traffic” says Belford Seabrook, Operating Vice President 
of Seabrook Farms 


A big feature is—this fully automatic door speeds traffic. 
Another advantage, cited by Belford Seabrook is the 
Clark Door eliminates costly open-door-time and helps 
maintain critical temperatures. 

Many outstanding companies, such as Birds Eye, Borden, 
General Foods, Minute Maid and other leading firms in 
the frozen food field, have installed Clark Prest-O-Matic 
Cold Storage Doors and have received the same impor- 
tant benefits. 

Clark Prest-O-Matic Cold Storage Doors are a complete 
packaged unit which includes the doors, operator, frame, 
all hardware and controls. 


WHY NOT 
GET THE FACTS 
NOW? 





A letter will bring facts 
i about the many advan- 
tages of the famous Clark . s . 
Cold Storage Doors. 504 Hunterdon St., Newark 8, N. J. 


When inquiring check 7929 opposite last page 
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— Ready to use. 
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full 


pumping power 





For your liquid- 
moving problems 

- Send for 
I-R'’s catalog on 
Motorpumps. 






capacity 


There’s maximum performance with space- 
saving compactness in the design of 


Ingersoll-Rand’s Motorpump. Capacities 
from 5 to 2800 gpm... heads to 650 feet. 


- 


Easy installation. Precision manufacturing 
means dependable, smooth operation. 


Ingersoll-Rand 


11 Broadway, New York 4, N.Y. 


9-498 


When inquiring check 7930 opposite last page 


BETTER JAMS 


Jellies and Confections 
Because... 








e 
© 
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Wide pH Range 


Uniform Strength 


Neutral in color and flavor — 
blends naturally with more differ- 
ent fruits than any other pectin 


Mokes jams & jellies with an even, 
smooth texture (never grainy) 
and improved spreadability 


For full information, technical advice, and formulas write Dept. FPS 


Plants in Apple Regions From Coast to Coast Assure Dependable Supply 


SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 





When inquiring check 7931 opposite last page 








Food Regulations | 


FDA + Congress * Identity Standards 
== Meat Inspection - Court Decisions 
USDA Grade Standards ° State Legislatures 


3 News and Interpretations 


—S 


Food groups stop economy-minded 
congress from cutting FDA 
proposed budget 


Food industry groups are responsible in large meas- 
ure for the fact that the Administration’s increased 
budget for Food & Drug Administration has now 
cleared the House without being reduced. When a 
sharp cut in FDA funds was threatened by economy- 
conscious law-makers, food groups which stepped in 
to protest included, among others, the National 
Canners Association, the Food Law Institute, and 
the Association of Cocoa & Chocolate Manufacturers. 





It is now expected that the House-approved increase 
for FDA activities will negotiate the Senate with 
little trouble. The Senate, in the past, has been more 
liberal with FDA than the House. 


Increase in the budget for the agency is apuut 25% 
for the new fiscal year which starts on July 1. Most 
of the extra money would be used for research. En- 
forcement work also would be stepped up, including 
inspection of some 16,700 establishments in the next 
fiscal year compared with 14,100 in the current year. 
However, said one FDA official, ‘“‘no food manufac- 
turer would be likely to notice an increase in the 
number of visits by our inspectors, because there are 
hundreds of thousands of establishments in the coun- 
try including drug stores.” 


With additional funds, FDA would set up a new 


district office in Detroit. Personnel of the agency 
could be increased about 15%, and some half-million 
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dollars would be spent to replace and modernize 
laboratory equipment. 


Most important new work, officials indicate, would 
be on such research work as: 1) Development of 
new methods for detecting and measuring residues of 
pesticide chemicals and food additives; 2) studies 
of the effects of such materials on laboratory ani- 
mals; 3) bacteriological studies on pre-cooked foods 
and frozen foods; 4) research on protein quality of 
foods and the effects of heat and radiation proc- 
essing on the nutritional quality of food. 


FDA’s proposed budget for the new fiscal year is 
$10,554,500, including about $114 million in fees 
from industry for certifying antibiotics, coal tar 
colors, seafood inspection, and the like. That figure 
compares with $7,979,000 to be spent in the current 
fiscal year. 


More funds, part of which would be spent on food 
problems, are also being requested in the new budget 
by USDA. The department wants $4,400,000 more 
than in the current year for marketing services, in- 
cluding development of food standards; and $8 
million more for agricultural research of which about 
$3 million would be spent to hire additional meat 
inspectors and to improve the service. 


Additive legislation hearings 
start late this month 


Hearings on chemical additive legislation are sched- 
uled to start on Capitol Hill late this month. See 
page 46 for a comprehensive article which brings 
into sharp focus the controversial aspects of the pro- 
posed legislation as well as views of lawmakers, 
government officials, etc. 


Lawmakers and officials reached a ‘“‘gentlemen’s 
agreement’, Foop PRrocessING learned, to bring 
witnesses to Washington about six weeks following 
introduction in the 
House of an additive 
bill devoleped by Food 
& Drug Administra- 
tion. It was agreed 
that chemical and food 
industry leaders should 
be given the time to 
study the government 


bill before outlining 
their own legislative 
proposals. 

The FDA sponsored 


legislation, ,HR 6747, 
was introduced in the 
House in the second 
week of April by Rep. Oren Harris (D., Ark.) chair- 
man of the House Interstate & Foreign Commerce 
committee. It is the Science sub-committee of this 
gtoup which will conduct hearings under the chair- 
manship of Rep. John Bell Williams (D., Miss.) 


(Continued on next page) 


Rep. Williams 
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TRI-CLOVER 


Pump and Fittings 
play vital part in 
cooling operations 
at PETER HAND 
- BREWERY CO: 


Se This Tri-Clover Division cen- 
trifugal pump is in the cooler room 
of the Peter Hand Brewery, Chi- 
cago, Illinois. Nothing too unusual 
about that—you’ll find Tri-Clover 
pumps serving breweries through- 
out the nation. However, to borrow 
a phrase from Peter Hand, ‘‘Some- 
thing wonderful, we agree,’”’ is the 
fact that every golden drop that’s 
produced at Peter Hand is boosted 
on its way from the ‘“‘cool ship” to 
the centrifugal separators by this 
single pump. It’s a tough, day- 
after-day job that demands de- 
pendability —the kind of job a Tri- 
Clover pump can do—and make it 
look easy! 


Like all Tri-Clover products, the 
stainless steel Tri-Clamp® fittings 
also utilized in Peter Hand’s proc- 
essing lines are manufactured to 
the most exacting specifications 
and are designed to provide years 
of corrosion resistant service. 


Our engineering staff, with many 
years of specialized experience and 
a thorough knowledge of liquid 
handling, welcomes the opportuni- 
ty to work with you on your liquid 
conveying problems. 





See your nearest TRI-CLOVER Distributor 
EXPORT DEPT. 8 So. Michigan Ave. 
Chicago 3, U.S.A. 


LADISH CO. 
Tnri-Clouer Division 


Kenosha Wisconsin 


When inquiring check 7932 opposite last page 
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ACE RIVICLOR’ 


Corrosion-resistant plastic piping 


RIVICLoR, newest of all rigid plastic pipe, heads the list for 
resistance to chemicals and excellent aging characteristics . . . 
plus high strength, toughness and easy workability. 


Riviclor is unplasticized polyvinyl chloride, specially formulated 
for process piping. Non-toxic, non-flammable, excellent 
insulating properties. Only half weight of aluminum. Never 





Approved needs painting. Smooth inner surfaces give you high flow 

For Use rates with low loss of head. 
With 

—— Use Riviclor for all in-plant piping of mild or strong 
ater 


corrosives at normal temperatures .. . for liquid lines where 
“sweating” or corrosive vapors are problems... for 
underground piping. Pipe, fittings, diaphragm 

valves from 2” to 2”. 


Ask for Technical Bulletin CE-56. 


ABBREVIATED TABLE OF CHEMICAL RESISTANCE | 


ACIDS BASES MISCELLANEOUS Carbon 
: Ammonium Ethyl Alcohol S$ Tetrachloride §$ 
aes a : Hydroxide 28% S| Methyl Ethyl Plating Solutions S 
cee : Sodium Ketone U Photographic 
— 5 Hydroxide 50% S Gasoline Ss Solutions 
. ; HALOGENS Mineral Oil Ss : 
rete Sodium Animal Oil s | KEY: earn 
: Chloride Sat. S$ Vegetable Oil S L—Limited to 
_ Nitric 20% S| Ferric Chloride S| Phenol 10%  $ cortain 
Sulphuric 50% S Sodium Hypo- Chlorine 5% 32 applications 
chlorite 5% Ss Alum s U—Unsuitable 


Sulphuric 98% S$ 


ACE processing equipment of rubber and plastics 


ies tee! sma 


 ~ AMERICAN HARD RUBBER COMPANY 
& 93 WORTH STREET - NEW YORK 13, N. Y. 


When inquiring check 7933 opposite last page 











food regulations 


(Continued from preceding page) 


Additive legislation had not yet been introduced in 
the Senate as we went to press, but the government- 
sponsored bill was probably to be offered for consid- 
eration by the chairman of the Labor and Public 
Welfare committee, Sen. Lister Hill (D., Ala.). 


Inspection of processed poultry bill 
termed ‘wonderful’; producers seek 
some type of broiler, egg controls 


The poultry industry is.coming in for mounting at- 
tention in Washington with numerous developments 
on several fronts of interest to food processing execu- 
tives. Most important, perhaps, is passage by the 
Senate of a bill (S-1747) that will require federal 
inspection of all processed fowl moving in interstate 
commerce. 


Approval of an identical bill in the House was all 
but certain as we went to press, with signature at 
the White House assured. 


Terms of the legislation in almost all important 
respects parallel the wishes of poultry processors, 
and most farm groups as well. Senate bill requires 
federal inspection at all processing plants involved 
in interstate business by Jan. 1, 1959, unless the 
Agriculture Department for some reason cannot by 
then provide inspection service. 


On one point the Senate went against recommen- 
dations of the poultry industry. Industry represent- 
atives had asked that penalties under the program 
should apply to a processor only if he “knowing- 
ly” violates inspection and sanitation regulations. 
The Senate did not include that qualification in 
the language of its bill. 


Government to Bear Costs 


Inspection costs, the legislation provides, will be 
borne by the government, except in the case of 
overtime and holiday pay for inspectors. The bill 
requires carcass-by-carcass inspection of birds after 
slaughter, but leaves to the Agriculture Secretary 
the authority to decide on pre-slaughter inspection 
requirements. The Secretary also would determine 
which agency within his department will do the 
inspection job. 

The task of inspection under the present voluntary 
program is handled by the USDA’s Poultry Di- 
vision, headed by Hermon Miller. Mr. Miller and 
his aides have worked closely with the poultry 


industry on a variety of problems for many years. ' 


The Senate legislation, in Mr. Miller's estimation, 
is “a wonderful bill” which will reassure the pub- 
lic, and help build demand for poultry. 


Poultry processors, with inspection legislation 
questions resolved, soon may be facing a problem 
of a different kind: Namely, demand from poul- 
try producer groups for government restrictions 
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“Fudgsicle” processor 
prevents foam, minimizes 
rejects with Antifoam 
AF Emulsion. 





e iad 

& 
stop waste with a 
Silicone Defoame 


YOU KILL FOAM FAST, increase 
productivity, stop wasteful and 
unsanitary boil-overs or spillage 
when you use a Dow Corning 
Silicone Defoamer. Physiologi- 
cally harmless, water dilutable 
Antifoam AF Emulsion may be 
used in processing nonstandard- 
ized foods at concentrations up 
to 34 ppm; Antifoam A Com- 
pound up to 10 ppm. 


Effective in remarkably low 
concentrations, Dow Corning 
Silicone Defoamers are the most 
versatile and economical foam 
killers ever developed for food 
processors. 


For example— 


In Chocolate Syrup 
1 oz Antifoam AF per 2075 |b. 


In Dill Pickling Solution 
1 oz Antifoam AF per 15,625 |b. 


In Vitamin B2 
1 oz Antifoam A per 35,000 lb. 


in Chewing Gum Base 
1 oz Antifoam A per 20,833 |b. 


Free Sample — mote your own 


test — send coupon today 


Tae —-—-—-—-----o 1 

IGTHIL Ta” Dow Corning Corporation ! 
Midland, Mich., Dept. 5717 | 
1 Please send me: | 
j FREE sample of [] Antifoam A Compound | 
} C) Antifoam A or [AF Emulsion; 
1 ( Booklet on Silicone Defoamers. 


NAME 








ADDRESS 





| 
| 
| 
| 
| 
| 
| 
| 


1 city 1 ZONE-_STATE___—_———— 
eee cee eee ee eee ee ee ae ee ee oe 
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food regulations | Why tough-service drive and conveyor jobs 


on the output of broilers and eggs, aimed at rais- 
ing farm prices for these products. 


To date, certainly, USDA officials tell Foop Proc- 
FSSING, the great majority of poultrymen across the 
country are against controls over their production. 
This is probably true, but moves are now under way 
by a vocal minority of producer representatives to 
organize a national movement to put across legisla- 
tion authorizing controls. 


Should Quotas Be Established? 


Latest development in that direction has been a 
meeting in Washington of poultry producers from 13 
states. Purpose of the meeting was to organize and 
launch a new organization called the US Poultry 
& Egg Association. Tentative legislation worked up 
by the group would provide for a producer referen- 
dum on the question of controlling both broiler and 
egg production. The idea is to establish government 
quotas for all producers who turn out a substantial 
number of broilers or eggs, providing a majority of 
producer votes in favor of the idea. 


President of the new organization is Robert Scott of 
Haw River, North Carolina, son of Democratic Sena- 
tor W. Kerr Scott, from that state. It was Senator 
Scott who recently urged an investigation of the 
broiler industry, particularly into ‘“‘vertical integra- 
tion” wherein feed dealers, hatchery-men, and others 
finance producer operations. 


Brief but important 


Non-returnable beer bottles may now be used any- 
where in the country, since the Vermont state legis- 
lature recently voted out an existing ban against these 
containers. Ban was originally enacted to cut down 
highway litter and protect farm animals from broken 
glass. Vermont was the last state with such a law — 
Virginia’s ban was abolished last summer. 


Bradshaw Mintener, who resigned as Assistant Sec- 
retary of the Dept. of Health, Education, and Wel- 
fare last October, has been elected secretary and 
general counsel of the Assn. of Cocoa & Chocolate 
Mfgr’s., and the American Cocoa Research Institute. 


FDA Standards 


List ot foods for which standards have been established 
1s available from Food and Drug Administration, Wash- 
ington 25, D. C. 


Niacin & Riboflavin: Time for comments on proposals 
to amend label regulations was extended to the 16th 
of last month. Minimum Daily Requirement (MDR) for 
Macin was established for the first time under the pro- 
Posal at 10 milligrams for adults, and the requirement 


(Continued on next page) 
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~ demand LINK-BELT roller chain 





RESISTANCE TO TENSILE STRESS is achieved with properly heat-treated, accurately machined 
side bars made of premium steel and fitted with properly hardened pins, bushings, rollers. 


plus dynamic strength 





STRENGTH OF CHAIN IN MOTION results from such refinements as pitch-hole preparation, 
micro-finish of parts, special processing of side bars, pre-lubrication, rigid quality control. 


HE greater dynamic strength found in Link-Belt that measurably outlasts ordinary roller chain — 
precision steel roller chain is essential for long life reduces costs. 
on today’s harder-working drives and conveyors. This For full data on Link-Belt roller chain, see your 
added capacity to resist shock loads, centrifugal loads Link-Belt office or authorized stock-carrying dis- 
and similar stresses is achieved only because Link-Belt tributor. 





adds refinements in manufacture. 2 


These include lock-type bushings, shot-peened of 
rollers, pre-stressing, closer heat-treat control. The f. Pee 


result: a precision chain that takes stresses in stride : 
. . » provides smoother, more efficient performance ROLLER CHAIN & SPROCKETS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are Link-Belt Plants, Sales Offices, Stock Carrying Factory 
Branch Stores and Distributors in All Principal Cities. Export Office, New York 7; Canada, Scarboro (Toronto 13); Australia, Marrickville (Sydney), 
N.S.W.; South Africa, Springs. Representatives Throughout the World. 14,472 


When inquiring check 7935 opposite last page 
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Why concave sides 


insure longer V-Belt life 


10 








With one simple test you can demonstrate 
to yourself why the concave sides (Fig. 1) of 
the Gates V-Belt insure far longer belt life. 


Just feel the sides of a Gates V-Belt on the bend. 
Note that in bending around the sheave these sides 
fill out and become straight (Fig. 1-A). That means 
the belt makes full contact with the sides of the 
sheave groove; grips the sheave evenly. 

This even contact distributes wear uniformly 
across the sides of the belt. Uniform wear lengthens 
belt life; keeps costs down. 





Now make the same test with a straight-sided belt 
(Fig. 2) and see what happens. The sides bulge out 
on the bend (Fig. 2-A) concentrating wear at the 
points shown by arrows. Uneven wear shortens belt 
life; increases belt costs. 

Cut V-belt replacement costs and down time. Spe- 
cify belts that grip evenly and wear longer... specify 
Gates Vulco Rope —the V-Belt with concave sides. 


a yew 


The Gates Rubber Company ° Denver, Colorado 
World’s Largest Maker of V-Belts 


There are Gates Engineering Offices and Dis- 
tributor Stocks in all industrial centers of the 
United States and Canada, and in 70 other 
countries throughout the world. 

TPA 150 


Vuse Drives 


When inquiring check 7936 opposite last page 


food regulations 


<« 
(Continued from preceding page) 


for riboflavin reduced from 2 to 1 milligram. ‘No 
change in the dietary legend is required at the present 
time’, the American Bakers Association advised mem- 
bers, “and will not be until the proposals are made 
final”, Even then, the ABA goes on, FDA will give 
bakers ample time to use up all wrappers on hand or for 
which they are committed. “Meanwhile bakers should 
not hesitate to reorder wrappers with the present dietary 
legend pending final Food & Drug action”. ABA points 
out, also, that there may be “some slight revision of the 
riboflavin proposal” before the order is made final. 


Canned Tuna Fish: Time was extended 60 days, or until 
May 13, for comment on the order establishing a defini- 
tion and standards of identity, and fill of container stand- 
ards, for this product. 


Grated American Cheese Food: Field study may be re- 
quired before a final order can be issued on a Borden Co. 
petition for definition and standards of identity, officials 
report. Suggestions for changes have been numerous. 


Enriched Rice: Proposed standards recommending mini- 
mum and maximum amounts of vitamins and minerals 
may not become final for some while, and hearings are a 
possibility. It appears that more work will be required 
on method of analysis, say officials. 


Canned Prune Juice: A hearing to decide whether honey 
shall be allowed as on optional ingredient in this product 
was recessed in March; to be resumed late last month. 
Final order may be out soon. 


Meat: A tolerance of 7 parts per million for residues 
of DDT in the fat of cattle, hogs, and sheep is now final 
and in effect. Purpose of the tolerance is to allow feed- 
ing of beef cattle with field corn forage that has been 
treated with DDT for borer control; and, in the case of 
hogs and sheep, to allow dipping or spraying of the 
animals to combat vermin. 


Citrus Fruit: Government decision to maintain tolerance 
of 110 parts per million of residues of diphenyl in or on 
grapefruit, lemons, and oranges was announced last 
March 15. Any person adversely affected by the order, 
however, had until 30 days after that date to file objec- 
tions. The tolerance came up for review following the 
petition by Crown Zellerbach Corp., San Francisco, re- 
questing that the pesticide chemical, diphenyl, be ex- 
empted from a tolerance requirement when applied after 
harvest. 


USDA Standards 


Checklist of new or proposed grade standards issued 
by USDA follows. Except where noted, complete texts 
can be secured from USDA, Fruit and Vegetable Branch, 
Processed Division, Washington 25, D.C. 


Kraut: Revised grade standards for canned sauerkraut, 
now final, enlarge the product description to include 
kraut packed with added condiments. Provision is made 
for packaging in other than hermetically sealed contain- 
ers and for preservation by other means than heat. Re- 
visions apply to chopped style kraut as well as the 
shredded style. Three grades—A, B, C, are provided 
in the revised standards in place of the two previous 
grades. Salt content of the product is now limited to a 
minimum of 1.3% and maximum of 2.5%. Fill of con- 
tainer has been re-defined and a method outlined for 
determining compliance with drained weight recommen- 
dations. Color standards, available to the industry, illus- 
trate the minimum acceptable color in the Grades A and 


aa? 


DETERGENT 
CONCENTRATION 
IN AUTOMATIC 
DISHWASHERS 


... Reliably! . . . Economically! 
... Automatically! 





Take the guesswork out of dishwashing 
... control detergent concentration eco- 
nomically and automatically with Industrial 
Instruments, Detergent Controllers. De- 
signed to fit into your present automatic 
dishwashing equipment, these controllers 
will allow any predetermined strength of 
detergent to be maintained with utmost 
dependability. 

RGC-8 New, Low-Cost Controller! Non- 
electronic unit that does not depend on 
vacuum tubes or transistors makes possible 
a completely reliable instrument at an eco- 
nomical price. Operated by means of a pair 
of electrodes installed in the solution, the 
controller automatically opens the solenoid 
valve and feeds additional detergent as 
required when concentration falls below 
preset minimum. 

INEXPENSIVE INSTALLATION COST... the 
RGC-8 Controller comes equipped with UL 
approved 24-volt BX box-mounting trans: 
former. Wiring from transformer to control 
ler and solenoid valve may be low-voltage 
wiring. Indicating meter provides solution 


| strength readings. Green lamp indicates 
| instrument in operation, red lamp lights 


when detergent is being added. Four types 
of conductivity cells are available from 
Industrial Instruments for use with the 
RGC-8. List Price ole 


... . $QRO 
(less cells and solenoid valves). 85 


Other models available. Write for full details on 
the complete line of Automatic Controllers manu: 
factured by... 


DEALER INQUIRIES 
INVITED 





Industrial 
AAS LAA 
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food regulations 


B color ranges. Color is classified by USDA color stand- 
ards, designated as Kraut Model No. 1 and Kraut Model 
No. 2. 

Sugarcane Syrup: Revised standards, effective April 16, 
provide for evaluation of weighted factors on a point 
score basis in determining grade. Factors are color, fla- 
vor, defects, and clarity. Recommended minimum ash 
content for unsulfured syrup is 4.5% and for the sulfured 
type 6%. Recommended minimum soluble solids content 
is 74% on a weight basis. Color is classified by means of 
the USDA glass color standards No. 1, 2, and 3. Grades 
are A, B, C, with a Substandard class for syrup which 
does not meet requirements of Grade C. 


Comb Honey: Officials say they will not revise stand- 
ards as proposed in April of last year, because “review 
of comments and views submitted indicates that it would 
not be desirable . . . at this time’. Standards in effect 
since 1933 will continue in force. 


Italian Type Tomatoes: Standards took effect May 7, 
and were developed at the request of canners who proc- 
ess the product as whole fruits. Two grades, No. 1 and 
2, are provided, and will form a basis for contracts be- 
tween growers and processors. No. 1 grade must be firm; 
well colored; fairly well formed; free from mold, decay, 
and damage by other factors. No. 2 grade must be firm, 
fairly well colored, and free from serious damage by 
any cause. Definition of fairly well colored has been 
reworded, but say officials, ‘“‘with no intent of chang- 
ing the interpretation”. 


Frozen Sweet Peppers: Proposed amendment would ex- 
clude excessive amounts of seeds, core, and stem mate- 
rial. Comment was due by May 4. 


Persian Limes: Proposed revisions include clarification 
in wording for color classifications and re-wording of 
the definitions of damage and serious damage by blanch- 
ing. New. wording would allow whitish to yellowish 
green areas, caused by shading, to cover 25% of the 
surface of No. 1 grade and 50% of No. 2 grade. The 
proposals amend the Application of Tolerance statement 
to make it more adaptable for consumer packaging. A 
new section sets up requirements for Standard Pack. 


Concentrated Grapefruit Juice: First standards to be 
issued for the product apply to concentrated juice pre- 
served by canning, freezing, addition of suitable addi- 
tives, or any other suitable commercial method. Pro- 
vision is made for concentration to any degree, but be- 
fore applying grade standards the product is reconsti- 
tuted to a Brix of between 10.5 and 11.5 degrees. The 
Brix-acid requirement for Grade A is not less than 6 to 
1, and for Grade C not less than 5.5 to 1. The new 
standards are now in effect. 


PACA Regulations: Views and comments on proposed 
tevisions in the Perishable Agricultural Commodities 
Act are due this month on the 25th. Time was extended 
to this date from March 25, officials said, to ‘give the 
industry additional time for further study and analysis 
of the proposed revisions.” This extra time, the officials 
added, “should not be used merely for postponing study 
of the revisions and the submission of comments.” Final 
revisions will be published some time after May 25, 
and won't go into effect until at least 30 days after final 
regulations are published in the Federal Register. Copies 
of the proposed revisions may be obtained from the 
Fruit & Vegetable Division, AMS, U. S. Department 
of Agriculture, Washington 25, D. C. 


Grape Beverage: Time has been extended from last 
March 8 for 90 days to accept comment on proposed 
Standards on this product, described as a frozen con- 
centrated grape juice which produces a beverage when 
mixed with a specified quantity of water. 


Frozen Lima Beans: Now final is a revision in standards 


making clear that soaked beans are not included in the 
definition of this product. 
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“People often are hoggish 
about paper towels” 


wor realizing it they'll use from 
two to four single fold towels just 


for drving 


wasting up to 40 inches of towelling i] 
But vou can control this waste j 
i savings up to 40% ! i 
Hlow 
By installing WESTROLL TOWELS in 
West Micromatic Cabinets 
re quickly unroll as little or as 

nuch as they want. But without realiz 
ing it they take less. Averaging 17 inches 
of soft, absorbent WESTROLI 
Saves janitors’ time, too. 

ye filling of the tamper-proof cabinet 

als four of a single fold towel dispenser 

there's less litter to clean up 
And washrooms are cleaner, neater 


“Westroll Towels cost us 30% less across the U.S.A.” 


“When you’re concerned with a multi-plant operation such as ours, a 

small savings in an expendable item such as paper towels can mean many 
valuable dollars saved at the end of the year. We found, by using 

Westroll Towels in the Micromatic Cabinet, that our costs were reduced 

by 30% based on a closely supervised comparative test against intetfold towels,” 


says MR. R. E. RANDALL, Buyer for Libby, McNeill & Libby, Chicago. ; 


“With these savings, it was only natural that we should shift a major portion 
of our plant facilities throughout the country over to this efficient and 
economical toweling. Our washrooms remain neater, too; and we realize 


additional savings in cabinet-filling time and janitor clean-up time.” 


Would’ similar economies interest you? Send the coupon. 





DISINFECTING 
SPeimpiity 





ITS KIND IN THE WORLD 





/d 






Cott ororr roe 
| WEST DISINFECTING COMPANY, 42-16 West Street, Long Island City 1, N. Y. 

| Branches in principal cities * In Canada: 5621-23 Casgrain Ave., Montreal 

| {-] Please send your free folder on cutting towel costs with Westroll. 

| {-] Please have a West representative telephone for an appointment. 

| ROPE LEW EROTIC Le CERT CRE he LUE ee EERE CECT ee Se tee ee 
| PRION cy orh alas 4 0k 6.0 8-0-0 ha be 00s wee 5 de Vode PaaS C05 2 KSEE TA AO AOE CSS Ee 
| Mail this coupon with your letterhead to Dept. 23 


When inquiring check 7938 opposite last page 
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MOYNO 
PUMPS 


CUT HANDLING COSTS 


at P. J. Ritter Company 








...pumping tomato seeds and 5-15% water 





wv 


The Moyno “progressive cavity” pumping principle has enabled 
thousands of plants to pipe difficult materials that were transported 
by hand and other expensive means. For example, The 

P. J. Ritter Co., famous food packers since 1854, have increased 
efficiency by installing seventeen Moyno Pumps. The one 

shown at the left is pumping tomato seeds in 5-15% solution at 

10 gallons per minute. The pump runs at 600 RPM. 


Moyno is the only pump that will handle many difficult 


materials such as abrasives, pastes, slurries, chemicals, 
foods, suspended solids, etc., without foaming, aerating, 
crushing or excessive pump wear. 


Examine your processing methods. No doubt there are several 


places where Moyno Pumps can drastically cut costs. Ask us, 
we'll give you a prompt answer. Send us an outline of your 
problem today! Write for Bulletin 30-FP. 


SPRINGFIELD, OHIO 


— 


® 
Motors Fans Hoists Moyno” Pumps _Propellair (industrial) Fans 





When inquiring check 7939 opposite last page 





SPOTLIGHT ON PLANTS, 
COMPANIES, PERSONALITIES 


Paul L. Kohnstamm is 
president of H. Kohn- 
stamm & Co. Inc., suc- 
ceeding L. J. Woolf, 
who was named chair- 
man of the board. Rob- 
ert Pulver, sales manager 
of the midwestern div., 
was elected executive 
vice president. Other 
changes: A. D. Vogel 
from Eastern sales man- 
ager to vice president; 
W. J. Kohnstamm to 


P. L. Kohnstamm treasurer. 





Promotions at Diamond Crystal Salt: Robert B. Ball, 
director of company and vice president in charge of 
manufacturing and engineering; Edward M. Dodd, as- 
sistant to the president; Russell D. Rudolph, vice presi- 
dent; Charles D. Cronenworth, manager of St. Clair, 
Michigan, plant. 


Consolidated Foods Corp. has elected Dr. Arthur N. 
Prater vice president. He continues as president of firm’s 
Gentry Division. 


Paulus Bros. Packing Co., subsidiary of Dole Hawaiian 
Pineapple Co., has new president: L. H. Hogue. 


Newly-created position of western regional vice president 
of Beatrice Foods Co. is occupied by Brown W. Cannon. 


Harvie Barnard has been appointed as director of food 
research for the Roman Mean Co., Tacoma, Wash. He 
was formerly with Standard Brands. 


Natienal Biscuit Co., has 
named Edward A. Oto- 
cka as general manager 
of operations, succeeding 
R. M. Shultz, who has 
been assigned to Nabis- 
co’s executive dept. 


Wm. M. Grosvenor Jr. 
has been appointed di- 
rector of research and 
development for the 
American Sugar Refining 
Co, W. M. Grosvenor Jr. 





A. E. Staley Mfg. Co., appointments — James Dustin 
as supt. of materials and methods; P. L. Woijeck as 
assistant supt. of terminal elevators; and Dr. C. E. Brock- 
way as head of a research group. 


Carl H. Haurand moves to vice president in charge of 
manufacturing at Best Foods, Inc. 


For C. H. Musselman Co.’s 50th anniversary they were 
presented with gold apple sauce jar by Owens-Illinois. 


(Continued on page 14) 
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C< 
= ‘S i EXWIBITS - 
= =v 
May 11-14. NIMPA National In- 


dependent Meat Packers Assn., 


annual meeting and exposition, 
Palmer House, Chicago, III. 


May 12-16. Institute of Food Tech- 


nologists, annual meeting and 
exposition, Penn-Sheraton Hotel, 
Pittsburgh, Pa. 


May 13-14. National Conference on 
Bulk Milk Handling, Michigan 
State University, Kellogg Center, 
East Lansing, Mich. 

May 13-15. Biscuit and Cracker 
Manufacturers’ Assn. and Biscuit 
Bakers’ Institute, Inc., annual 
joint meeting, Plaza Hotel, New 
York City. 

May 17-18. National Fruit & Syrup 
Manufacturers Assn., annual con- 
vention, Hotel Roosevelt, New 
York City. 

May 19-22. Flavoring Extract Man- 
ufacturers’ Assn., annual conven- 
tion, Hotel Roosevelt, New York 
City. 

May 19-23. American Assn. of 
Cereal Chemists, annual meeting, 
Sheraton-Palace Hotel, San Fran- 
cisco, Calif. 


May 22-24. American Institute of 
Chemists, annual meeting, Shera- 
ton-Mayflower Hotel, Akron, 
Ohio. 


May 22-24. American Society for 
Quality Control, annual conven- 
tion, Masonic Temple, Detroit, 
Mich. 


June 3-5. American Society for Re- 
frigerating Engineers, annual 
meeting, Hotel Fontainbleau, Mi- 
ami Beach, Fla. 


June 3-8. Microbiological Institute, 
10th annual symposia, Purdue 
University, Lafayette, Ind. 


June 9-13. National Confectioners’ 
Assn., annual convention and ex- 
position, Conrad Hilton Hotel, 
Chicago. 

June 11-13. Western Plant Mainte- 
mance & Engineering Show and 
Conference, Civic Auditorium, 
San Francisco, Calif. 


June 26-28. American Society for 
Agricultural Engineers, Michigan 
State University, East Lansing. 


For more information on prod- 
uct at right, specify 7940 . 
see information blank opposite 
last page. 
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From Oilgear Application-Engineering Files 
HOW OILGEAR DRIVE AND CONTROL SYSTEM STABILIZED BEER FILLING LEVEL 
CUSTOMER: Large Western Brewery (Name witheld by request) 


DATA: Highly carbonated beverages must be handled P 


gently. Throttling flow of beer into filling machine 
reservoirs causes foam and irregularity of liquid height, 
making accurate filling of cans or bottles difficult. 
These reservoirs are small compared to the flow 
through them. Costly losses are incurred on tax-paid 
cans ‘‘in process’ due to under or overfilling. Any Geer 


SOLUTION: Shown “‘on the job’”’ above, are 6 Oilgear AHB-33, 
two-way, “‘Any-Speed” transmissions driven by 3 hp electric 
motors, mounted on standard reservoir bases. Transmissions 
drive beer pumps through dual ‘“‘V”’ belts. Beer is pumped 
from storage tanks to bottle or can filling machine reservoirs on 
the floor above. Liquid level in filling reservoirs is controlled 
automatically by a low pressure CO: signal . . . as level rises, 
pressure rises . . . as level falls, pressure falls. Translated to air 
pressure signals, which, transmitted to controls on Oilgear 
transmissions, automatically-instantly increase, decrease, re- 
verse, or stop the beer pumps. Where former throttling system 
caused foam and irregular levels, this Oilgear system holds 
reservoir level to + 1%” under continuous operation . . . assuring 
accurate filling of each can or bottle. Beer pumps are flushed 
under water pressure without disconnecting drives. Several 
years of continuous service have proven drives to be extremely 
dependable under all conditions, with little or no attention. 


Oilgear Application-Engineering can also provide practical 
solutions to your linear or rotary drive problems. Call the 
factory-trained Oilgear application-engineer in your vicinity. 
Or write, stating your specific requirements, directly to . 


THE OILGEAR COMPANY 
Application-Engineered Fluid Power Systems 


1ke@LA WECT DIEDSCE CTDBDEET . AAILWAAIIVEC A WiICeraAICIAl 


ump drive-control system must respond immediately, 
ave smooth action, and be unaffected by daily wash- 
downs required to maintain sanitary operations. Ac- 
curate automatic control, dependable operation, and 
ease of maintenance—as always—are important fac- 
tors in the selection of this equipment. 







AIR SUPPLY 
CONTROL SIGNAL 
GENERATOR 
FILLING MACHINE 














AIR LINE SIGNAL 







SIGNAL PROCESSING 


OILGEAR AHB-33 
TRANSMISSION 





Similar Oilgear ‘‘Any-Speed”’ drives vives aes” im- 
proved performance on can closing, filling; paper, 
printing, textile, tape, and rubber processing ma- 
chines; extruders, capstans, winders, stokers, 
centrifuges, gang-saw feeds, saw mill carriages, 
conveyors, and the like. They provide efficient 
conversion of any constant rotary motion to 
accurately controlled variable rotary motion . 
smooth, stepless, uniform acceleration from zero 
to maximum in either direction . . . manual, hy- 
draulic, electric or electro-hydraulic controls — 
providing complete flexibility of location . . . low 
power consumption — using power only in propor- 
‘tion to work performed . . . durable, trouble-free, 
low maintenance due to simplicity and automatic 
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| This YARWAY IMPULSE STEAM TRAP 
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is for extra heavy condensate loads 


YARWAY 
SERIES 






VALVE - DISC 
ASSEMBLY 


OPEN POSITION 


*Cross-section Yarway Series 
40 Impulse Steam Trap. 






STANDARD SERIES 60 
YARWAY IMPULSE TRAP 





For normal steam trap applica- 
tions the standard Series 60 
Yarway Impulse Steam Trap is 
recommended. For extra light con- 
densate loads use the Yarway 
| 20-A Impulse Steam Trap. 

Both are described in Yarway 
Bulletin T-1739X. 











The famous Yarway “impulse”’ principle of ther- 
modynamics that revolutionized steam trapping 
many years ago, is now applied to a:‘steam trap for 
extra heavy condensate loads—the Series 40 
Impulse Steam Trap. Users report with this trap 
they obtain quicker heating, higher and more 
even temperatures in their process equipment. 


It also incorporates all the other advantages of 
earlier Impulse trap designs, such as—immediate 
response to load changes, no air binding, light 
weight and small size. Maintenance is low, thanks 
to stainless steel body and working parts. 


High condensate capacity of Yarway Series 40 
Impulse Steam Traps makes them ideal for heavy 
condensate loads on large autoclaves, cooking 
kettles, dryers, heat exchangers, heating coils, 
presses, unit heaters, etc. 


Suitable for all pressures up to 600 lbs. maximum, 
without change or adjustment. Operates against 
back pressures up to 50%. Five sizes, 14’, 34”, 
1144”, 2” and 214”. 


Your Yarway man will furnish a Yarway ‘‘40” 
for 90-day free trial in your plant without obliga- 
tion, or write for Yarway Bulletin T-1746. 


YARNALL-WARING COMPANY 
126 Mermaid Avenue, Philadelphia 18, Pa. 


IMPULSE STEAM TRAP 


OVER 1,000,000 YARWAY IMPULSE STEAM TRAPS USED 


When inquiring check 7941 opposite last page 


plants, companies, personalities 


(Continued from page 12) 


Philip De C. Kratz, formerly of the Hoffman Beverage 
Co., has joined the technical and development staff of 
the Alva Flavors Labs of van Amerigen-Haebler, Inc., 
Elizabeth, N.J.... . R. J. Hale has joined the Alva Flavor 
Sales Division in Chicago. 


G. S. Suppiger Co., Collinsville, Ill. has changed its name 
to Brooks Foods, Inc. 


E. M. Smith, Jr. is new executive vice president of Min- 
O-Matic Foods, Inc. of Houston, Texas. 


E. B. Schmink has been promoted from vice-president 
to president of the Borden Company’s Michigan Milk 
Div. He succeeds F. J. Madel, who has retired. 


George Ruppert Vernon, great grandson of the founder 
of the Jacob Ruppert Brewery, NYC, has been appointed 
assistant to the president. 


Bib Corp., Lakeland, Florida announces appointment 
of Al Booth as director of their New Products division. 


EXPANSIONS-MERGERS 


Upon the sudden death of W. D. Aitken, the manage- 
ment of Beverage Developers, Inc. of Anaheim, Calif. 
has been taken over by his widow, Sara Blangsted 
Aitken, co-founder and chief chemist. The firm supplies 
flavors and develops beverage formulas. Mr. and Mrs. 
Neil Onos, of Citrus Fruit Juices, Inc. of Lynn, Mass. 
remain as vice-president and secretary respectively. .... 


. -. Oscar Mayer & Co., Inc. has acquired 71/ acre site at 
San Leandro, Calif. for a distribution facility... . 
Arthur D. Little, Inc. has opened a Research Institute 
in Great Britain . . . . Crown Zellerbach has purchased 
20 acres near St. Louis for a future manufacturing plant. 
. . . . New York State Experiment Station at Geneva is 
celebrating its 75th anniversary. 


One percent more coffee was bought in 1956 than in 
1955, according to a Pan-American Coffee Bureau re- 
port. Instant coffee represented 16.9% of all coffee 
purchased compared with 14.5% in 1955..... Kim 
Cranney, Kaysville, Utah, is newly elected president of 
National Potato Chip Institute. Mr. Cranney is vice pres- 
ident of Clover Club Foods Co..... 


. . . Archer-Daniels-Midland Co., of Minneapolis and the 
Belgian Palmafina Co., of Brussels, have joined in con- 
structing an oleo-chemical production and research center 
in Ertvelde Rieme, Belgium... . | General Foods Corp. 
has expanded its foreign plant operations to Brazil, 
through a newly formed company — Industrias Alimenti- 

cias Gerais, SA..... National Can Corp., is establishing 
a mew can manufacturing plant in Green Bay, Wis. .... 


. .. American Can Co., has begun construction of a new 
plant in San Antonio, Tex. ... . Scientific Instruments 
Div. of Beckman Instruments Inc., has announced plans 
for a new $1,500,000 research building in Fullerton, 
oT a Pitmar Corp., Baltimore, Md., engineers of 
the Titan centrifuge, is now a wholly owned subsidiary 
of The Pfaudler Co., Rochester, N.Y. 
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More of you Very Important Persons concerned with production and 
processing read and use FoopD PROCESSING than any other magazine in the 
food industry. 


This claim is based on an audit of known readership . . . that is, on 
an actual count of readers who, in search of more information, used the 
Reader Service slip — the convenient form opposite the last page. 


Consider the facts as tabulated below . . . that 7274 product requests were 
made by 2289 different industrial processing people last January, February, 
and March, using this handy form . . . many more than compiled by any 
other magazine in the field . . . more than half of these people coming from 
firms having a capital rating of over $1,000,000. 


Titles Percentage of Individuals 


Companies: Owners, Partners, Presidents, Vice Presidents, 
and other corporate officers and executives 19.6% 


Works Executives: Superintendents, 


Plant Managers, and Assistants 30.2% 
Supervisors, Dept. Heads, Foremen, and Assistants 7.7% 


Technical Directors, Directors of Research, Chief Chemists, 


Chemists, Food Technologists, and Assistants 22.5% 
Engineers: Chief, Plant, Chemical, 

rocess, Production, and Assistants 18.0% 
TOTAL REQUESTS FROM 

INDUSTRIAL-PROCESSING PEOPLE 100.0% 


In addition to the above requests, the following number were also 
made, by non-processing people; independent censultants and testing 
laboratories, 92; government: federal, state, municipal, military, 

_ naval, etc., 23; miscellaneous: librarians, etc., 90; titles not given, 
82—bringing the grand total of requests to 2576. 


By serving more of you key folks so that you actually profit by 
reading, Foop PROcESSING has become your industry’s favorite magazine. 
We appreciate your comments . . . we welcome your suggestions to 


serve you better. 
THE EpiTors 
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This color illustration is reproduced from 
an unretouched 8 x 10 Ektachrome origi- 
nal. The sample of melted granulated 
shows the color produced by a mixture 
of three commercial granulated sugars. To 
accentuate the colors for printing pur- 
poses, all samples were photographed in 
1000-milliliter beakers; an idea of this size 
can be obtained from the typing on the 
labels. Below, a precision nephelometer is 
used to maintain frequent laboratory 
checks on Flo-Sweet’s consistently lower 
turbidity —a further measure of refinery 
efficiency and liquid sugar quality. 





cisely as possible with modern printing techniques. 
Compare, if you will, Flo-Sweet liquid sucrose with d 

tilled water. Hard to tell them apart, isn’t it? Here’s sug 

quality you can see! 


less color than granulated, the accepted standard of puriggtand 


REFINED SYRUP 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVE FRO 


LO-SWEET ( Jua LEON 


ote the clarity and freedom from haze. 
The color of a liquid sugar is, of course, only one indica- 


ily other sugar—liquid or granulated . . . on any basis what- 


at oever: color, taste, aroma, laboratory analysis . . . or the 


ong experience: that Flo-Sweet has established exacting new 
i@landards of liquid sugar quality! 


SUGARS, INC. 


FIRST IN LIQUID SUGAR 


IVEBFROM YONKERS * ALLENTOWN »* DETROIT * TOLEDO 





The emblem at right is that of NBP—National 
Business Publications. You’ve probably seen it 
before on our contents page... rate card.. or 
heading the FOOD PROCESSING listing in 
Standard Rate & Data. Because we’re proud of 
it. 

It signifies that FOOD PROCESSING has 
qualified for membership in the largest associa- 
tion of technical, scientific and professional 
journals in the United States. (We’re proud, too, 
that our F.P. executive staff includes a past 
president of NBP and a member of its Board of 
Directors.) 

But belonging to NBP is more than a feather 
in our publishing cap. It’s an important plus for 
every advertiser in FOOD PROCESSING. Here 
are the membership requirements. Judge for 
yourself: 


© Unbiased editorial content 

© Periodic reader interest evaluation 

¢ Non acceptance of questionable advertising 
© Periodic audit of circulation 


© Uniform rates to all advertisers 


In addition, NBP provides the framework for 
a continuing exchange of ideas among member 
publishers. The result: continuing improvement 
in publishing practices to. make FOOD PROC- 
ESSING more useful to its readers . . . more 
productive for its advertisers. 


& Courtesy of the publication MEDICAL ECONOMICS, 
creator of this copy, here adapted to FOOD PROCESSING 
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Food Processing 


For men who manage the Food Processing Industries 


Published by Putman Publishing Company 
Creators of PUTMAN-STYLE Magazines 


- «+ terse, vital editerial; **hand-picked"* circulation; 
square, high-visiblity format; quality readership; 
hence more READER ACTION 
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ASSOCIATION NEWS 


Trade Associations 
Technical Societies 
Colleges 


NU 


Topics to be discussed at this month’s National Confer- 
ence on Bulk Milk Handling include: advantages and 
disadvantages of company-owned vs contract hauling; 
cleaning of tank and tanker; regulations for haulers; 
effect on plant operation; pipeline handling of milk; 
and frequency of pick-up. Program schedule is available 
from Clayton Wells, Conference Coordinator, Dept. FP, 
Michigan State University, East Lansing, Mich. 


Nicholas Appert Medal 
will be awarded this 
year to Dr. E. M. Mrak, 
chairman of the Depart- 
ment of Food Technol- 
ogy, U. of Calif., Davis. 
Presentation will be 
made at the annual meet- 
ing of the Institute of 
Food Technologists by 
Clarence Wiesman, chair- 
man of the Chicago IFT. 





q (Dr. Mrak 


Latest developments and devices in gaging and inspection 
techniques will be shown and discussed at the annual 
convention of the American Society for Quality Control 
to be held this month in Detroit. Speakers include men 
from Nestle Co., Green Giant Co., General Foods Corp., 
and H. J. Heinz Co. 


Food plant practices will be studied at the coming 
Microbiological Institute which consists of morning lab 
sessions, afternoon symposia, and evening lecture ses- 
sions. Institute program is available from J. B. Ball, 
Agricultural Hall Annex, Purdue University, Lafayette, 
Indiana. 


American Assn. of Ce- 
real Chemists will award 
the Thomas Burr Os- 
borne Medal, to Dr. J. 
A. Anderson, chief. chem- 
ist of the Board of Grain 
Commissioners for Can- 
ada and director of the 
Grain Research Lab. at 
Winnipeg, at their an- 
nual meeting this month. 
Medal has been given 
9 times in 31 years. 


q Dr. Anderson 


For more information on product on 
Pages 16 and 17, specify 7942 ... see 
information request blank opposite last 
Page. 
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Hore 


important “ingredient” in 


quality chocolate 
product... 


Mikro-D Installation 

at ALN. Stollwerck 
grinds and collects 
sugar in efficient, 
economical, 
straight-line operation! 


Specialists in chocolate products for more than 80 years, 

A. N. Stollwerck, Inc. serves leading candy makers, ice cream 
companies, and bakeries across the country. Quality is 

important to Stollwerck, and economy as well . . . two factors that 
led to selection of MIKRO-D equipment for their 

sugar grinding process. 


While the arrangement of the units shown here offers a fine 
example of the flexibility of MIKRO-D equipment, production 
figures tell an even more pertinent story—utilizing only 

a 15 h.p. motor, the MIKRO-D installation continuously produces 
2000 lbs. of freshly-ground sugar per hour, with a fineness | 

of 90-95% through 200 mesh! 


MIKRO-D equipment—individually engineered to do a 
specific job—can put similar efficiency and economy into your 
pulverizing and collecting operation. Arrange to send us 

a sample of the unground product. We’ll be glad to make test 
runs to your specifications . . . and submit laboratory 

findings and recommendations, entirely without obligation. 


ikro- 


10 Chatham Road 


PULVERIZING MACHINERY DIVISION 


METALS DISINTEGRATING COMPANY INC. 


MIKRO-D units at Camden, N. J. plant of A. N. Stollwerck, 
Inc., consist of a #2 MIKRO-Pulverizer mounted directly on top 
of a 24-1-36 MIKRO-COLLECTOR, with 8” MIKRO AIRLOCK. 
Unground sugar is easily poured into a hopper from floor above, 
to be carried through the pulverizing and collecting process. 


Genuine Mikro-D Replacement 

Parts available from large 

stock within 48 hours. 
Summit, New Jersey 


When inquiring check 7943 opposite last page 
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— conductivity is a prop- 
erty often overlooked or consid- 
ered of little consequence in the 
selection of packaging materials. 
Growth of the frozen and refriger- 
ated foods industry, however, is 
placing increased emphasis upon 
the thermal properties of the 
package. Frozen foods producers 
are interested in faster and more 
efficient freezing. Grocers are in- 
terested in obtaining maximum 
efficiency from storage cabinets — 
which are frequently overworked. 
And, of course, the ultimate con- 
sumer is interested in rapid thaw- 
ing or heating. The high efficiency 
of aluminum foil as a conductor 
of heat makes it unique among 
flexible packaging materials. 


Both freezing and thawing can 
be speeded by aluminum foil’s high 
thermal conductivity —by faster 
removal of heat from the package 
in air blast, plate or immersion 
freezing, and by faster transfer of 
applied heat into the package in 
thawing. On the other hand, where 
heat is conveyed by radiation 
rather than by contact, the high 
radiant heat reflectivity of alumi- 
num foil will retard thawing rates. 


Still other benefits are to be 
gained in storage situations where 
it is important to minimize tem- 
perature fluctuations. As an illus- 
tration, the accompanying graph 
shows the temperatures of ice 
cream in pint packages of waxed 
fiberboard cartons with and with- 
out aluminum foil overwraps. 


©Reynolds Metals Company, Louisville, Kentucky 


When inquiring check 7944 opposite last page 
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These packages were stored in an 
open top refrigerated display cabi- 
net typical of those generally 
found in self-service markets. 


It is a well documented fact that 
ice cream deteriorates rapidly 
through softening, shrinking and 
coarsening of texture if the tem- 
perature rises even a few degrees 
above its proper storage temper- 
ature. The most severe test of the 
packaging material, naturally, 
takes place in the top layer of the 
storage cabinet since exposure to 
radiant heat and convection cur- 
rents is greatest at that point. 
Practical experience shows that 
ice cream in this location does, in 
fact, deteriorate most rapidly. 


Test results shown in the graph 
indicate that, in this most exposed 
layer, the ice cream in foil wrapped 
cartons was held at 9°F lower tem- 
perature than ice cream in plain 
cartons on the same layer. 


Even in the bottom layer, where 
radiation and convection are mini- 
mized, the temperature of foil 
wrapped ice cream was maintained 
at 4°F colder than ice cream in 
plain cartons. 


Two properties of the aluminum 
foil wraps were responsible for 
maintaining these important lower 
temperatures. First, the great re- 
flectivity of aluminum foil reduced 
the temperature rise due to radi- 
ant heat. Second, the high thermal 
conductivity of the aluminum per- 
mitted the gained heat to be con- 
ducted downward to the colder 
areas of the cabinet where it was 


effectively removed by the refrig- 
eration equipment. 


The absolute temperature val- 
ues are not the significant point. 
What is significant is that the ice 
cream in plain cartons on the 
upper levels deteriorated while the 
foil wrapped ice cream on the 
same levels did not because lower 
temperatures were maintained. 

Your local Reynolds represen- 
tative will be glad to show you how 
aluminum foil packaging can best 
meet your individual problem. 
Or you may write direct to 


Reynolds Metals Company, Gen- 
eral Sales Office, Louisville 1, Ky. 


_ICE CREAM TEMPERATURE 
OPEN TOP FREEZER 


1 2 3 a 5 6 


TEMPERATURE ‘ 


-6b 





See “CIRCUS BOY”, Reynold’s new dramatic 
adventure series, Sundays, NBC-TV Network. 











The future gets closer 


The future of food preservation was the 
subject of a symposium held last month 

at the Midwest Research Institute. 

The realistic appraisals made are presented 
beginning in this issue on page 22. 


Since it is research to which we ultimately 
look for new methods of food preservation, 
it was appropriate that the president 

of MRI address the symposium on research. 
On the opposite page we present a 
commentary based on this address. 


Research is growing by leaps and bounds. 
One measure of its new status is the 50-fold 
expansion in research expenditures that 
have occurred in the nation over the past 20 
years. Its geometric expansion is telescoping 
time required for developing new methods. 


Three-fourths of the increase in farm 
productivity, whereby each farm worker 
supports 20 persons now instead of 7 at the 
beginning of the century, occurred since 
World War II. According to USDA 
Economist Robert Reese, time to reach 
maturity for canning since its inception of heat 
preservation of food by Nicholas 

Appert can be considered as about a 
century. Frozen food took about three 
decades to become a major food industry. 


It is predicted that future methods of 
food preservation may rise to prominence 
in much less time. 


FOOD PROCESSING 
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DR. CHARLES N. KIMBALL is president of Midwest Research In- 
stitute in Kansas City, Mo. His abilities as a research administrator 
have been recognized by President Eisenhower, who appointed him 
Deputy Chairman to head the product development activity of the 
Conference on Research for Small Business next September. 


Management's attention is now focused on de- 
veloping research to its fullest extent and im- 
proving its effectiveness in terms of results. Re- 
search is expensive, and people are in short sup- 
ply. A corporation can replace in one way or an- 
other the funds which might be lost through in- 
effective research efforts, but cannot replace the 
time lost. 


Larger companies have for some time made broad 
demands on their research departments, and great 
changes in their research function in recent years 
have occurred. Thus, the corporate research de- 
partment now has a multiple function emerging 
from its former solely laboratory position to 
broad applications in management problems. These 
same changes are now occurring in the medium 
and smaller firms. 


The more able small firms are making major steps 
to diversify the use of their research people as the 
larger firms have done for many years. The prin- 
ciple functions of the research department in me- 
dium and small companies might be listed as 
follows: 


1. Development or acquisition of new products. 
2. Advice to management on technical matters. 
3. Improvement on present products. 
4 


- Evaluation of company and _ competitive 
products. 


- Marketing research. 


a) 


6. Literature surveys. 
7. Short and long term product line planning. 


MAY 10567 


These diverse functions make it mandatory that a 
research department contain people possessing a 
variety of types of technical training and a di- 
versity of temperaments and not all of them sin- 
gle purpose specialists. 


There has been developed considerable knowledge 
about how to operate research groups effectively. 
First, it has been found necessary to have a staff 
of sufficient size and diversity of training to make 
up the proper teams containing the variety of 
scientific skills. The proper distribution or make- 
up of such a team may make the entire difference 
between successful and unsuccessful projects and 
the ability to carry out the work effectively in 
a manner which is economical of both time and 
money. 


Temperamental fit in the teams is important, and 
a balance between personnel inclined toward the 
theoretical approach and those with quite practical 
ideas is quite mandatory. Since most industrial 
research problems involve both fundamental and 
applied facets, this balance insures that even 
the most basic studies can be finally reduced to a 
workable solution. 


We have heard a lot recently about the need for 
the research worker to be imaginative or creative. 
Its importance increases daily, especially since the 
present duties of research people are not confined 
to the research laboratory. 


We are now asking ourselves not the questions we 
formerly did — “Is this man a competent engi- 
neer, physicist, or chemist? — but rather, does 


Time lost through ineffective research 
cannot be replaced 


How To Get More Results 


From Research 


CHARLES N. KIMBALL, Sc., D 


he have the imagination, the curiosity, and the 
wide interests in all the ramifications of technical 
problems which will enable him to become a 
truly perceptive person in the light of today’s 
complex problems?” 


The maintenance of proper motivation is an im- 
portant way to make research more effective. 
Studies show that research groups respond to some 
factors not heretofore considered as important 
with production and sales people. 


In its efforts to improve the effectiveness of re- 
search, management will want to pay special at- 
tention to the factors which do motivate research 
people, and there are sevéral which should be 
enumerated. Obviously it is necessary for any 
research group to have ‘proper facilities, including 
not only suitable laboratories, but more than the 
bare necessities of equipment. Improvisation with 
outmoded equipment may consume much time and 
stultify creativity. 


Satisfactory salaries are also necessary. This situ- 
ation is rapidly coming into line because the pres- 
ent high demand for technical people has created 
very much of a sellers, market, and starting salaries 
for people just coming out of school are now 
three times what they were fifteen years ago. Most 
companies also provide liberal programs of fringe 
benefits for their employees. 


While these two factors are important, there are 
others which are even more so. One of these is 
that the technical man today must feel he is an 

(Continued on next page) 
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How to get more results 


from research . 


(Continued from preceding page) 


important part of the company and that his work 
and efforts and results play a significant role in 
determining corporate success. The sense of be- 
longing and the pride of association with a good 
outfit are compelling motivation forces. 


Research people should set 
own deadlines 


Additionally, research people perform best when 
they have some responsibility for committing 
themselves with respect to deadlines in time and 
in money. At MRI we have found that our people, 
who essentially make their own commitments, are 
highly motivated to live up to them. 


When work on the technical problem has begun, 
the setting of schedules for ascertaining cardinal 
points of progress is essential, as are reports 
made at predetermined intervals. Reports serve not 
only to indicate progress, but as a spur to a con- 
tinued effort to reach these points of progress. 
And, of course, they involve evaluation of the 
effort in consideration of whether plans should be 
changed from time to time. 


For the career type research man, considerable 
variety in the type of work he does will have a 
very favorable influence on morale and produc- 
tivity. 

For many research people, there is considerable 
stimulation resulting from opportunities to change 
from one project to a new one at reasonably fre- 
quent intervals. This type of operation is essen- 
tial in independent research organizations such as 
MRI, and it is our belief that beneficial results 
would be obtained even in the corporate laboratory 
employing this procedure. 


In the last analysis, probably the most important 
factor in determining the success of any research 
group and improving its effectiveness is the ability 
of the top technical people — the supervisors — 
to assign the proper man to the particular project. 
Proper matching of talent to problem requires an 
intimate knowledge by the supervisors or man- 
agers of the characteristics of the staff, and these 
characteristics are not limited to technical com- 
petence, but involve temperament as well. 


Finally, the research worker has every right to 
expect he will be informed concerning decisions 
made subsequent to the completion of the project. 
He has an emotional tie with it and wants to see 
it through, even though responsibility changes hands 
after he has done his job. 








THE FUTURO 


New perspective on freeze dehydration 


M. C. BROCKMANN reports on its im- 
portance to the military and the possi- 
bilities of specialty items for consumers 





Dr. M. C. BROCKMANN 
Quartermaster Food & Container Institute 


Extensive tests have demonstrated that virtually 
all products having a definite tissue structure 
can be freeze-dried (frozen, then dehydrated 
under high vacuum) with little loss in natural 
quality after rehydration. Freeze-dried products 
include a large variety of cooked and uncooked 
foods which can be combined as complete unit 
meals. High-quality meat, poultry, fish and sea- 
food freeze-dehydrated products can be pro- 
duced at a cost of eleven cents a pound. 


While some lowering of this cost may result 
from use of equipment designed for large-scale 
production, the process is inherently time- 
consuming and thus expensive. The process can 
be speeded up and made less costly by breaking 
the material to be processed into small pieces 


(freeze, then pass through a chopper) before 
dehydration; however, the resulting loss of 
texture is usually considered undesirable. 


Advantages of freeze-dried products are (1) 
long-term stability without refrigeration, (2) 
50 to 80% reduction in weight, (3) no freezing 
problem, that is, exposure of package to below 
freezing temperatures will not cause expansion 
of contents and rupture of container. 


Precooked, dehydrated foods can be utilized in 
the field with great simplification in equipment 
required for food preparation. All that is re- 
quired for the preparation of a highly palatable 
meal which can be made indistinguishable from 
the recently cooked fresh counterparts is the 
addition of (hot) water and a few minutes 
soaking time. 

The military is especially interested in these 
high-quality freeze-dehydrated products for 
solving problems which arise during operations 
in which limited facilities are available for food 
Preservation, and refrigeration is either non- 
existent or grossly inadequate. Their low den- 
sity is increasingly advantageous as supply lines 
become extended or air shipment or dropping 
by parachute is required. 


Such products should be of interest to campers 
and those going boating. The production 
(freezing-dehydrating) cost of eleven cents a 
pound (wet basis) is not considered very high 
for such specialty items, particularly if applied 
to the more costly food products such as steaks. 


(Dr. M. C. Brockmann is Chief, Animal Prod- 
ucts Branch, Food Laboratories, Quartermaster 
Food and Container Institute, 1819 W. Pershing 
Road, Chicago, Illinois.) 
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... from a symposium of Midwest Research Institute 


Bright future for canned foods 


W. B. ESSELEN emphasizes the high 
retention of quality that can be obtained 
from refrigerated storage 





ss 


DR. WILLIAM B. ESSELEN 
University of Massachusetts 


The technology of heat sterilization of canned 
foods has been so highly developed for commercial 
production of all kinds of canned foods that it is 
possible to end up without any degree of (over) 
cooked flavor. Products have already been prepared 
that retain a good measure of the “raw” flavor and 
character, although this is not always desirable. 


The reason that such canned ‘foods are not more 
generally available is that the improved quality 
obtained is not retained for more than one or two 
months at ordinary temperatures, especially the 
temperatures of warehouses at and directly follow- 
ing the canning season. What is not generally 
realized, however, is that the quality (flavor) of 
most canned foods is much higher at the time 
they come off the canning line than it is after a 
few weeks storage in the warehouse. 
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L. E. CLIFCORN describes how higher 
initial quality can be obtained by various 
High-Short methods 





DR. L. E. CLIFCORN 
American Can Co. 


Those who have tasted canned orange juice right 
after it is canned will agree that it is a good 
tasting product fully equal in quality to juice 
reconstituted from frozen orange juice con- 
centrate. The quality of the canned juice can be 
kept at this high. level by refrigerated storage. 
In fact, if canned orange juice had been: handled 
like a perishable commodity —- which it really is 
from the flavor standpoint — and marketed like 
bottled milk, the frozen orange juice concentrate 
industry might never have developed. 


Low storage temperature 
for quality retention 


It is well known that certain heat labile nutrients, 
colors, and flavors in foods are subject to thermal 


destruction during canning, drying, and other 
cooking procedures. However, relatively little 
attention has been given to the fact that these 
same destructive reactions also go on but at a 
slower rate at ordinary storage temperature. Stor- 
age at 40°F of canned and dehydrated foods holds 
changes of all types, in most products to a negli- 
gible value. At 70°F deteriorative changes take 
place. Between 70°F and 100°F pronounced deteri- 
oration takes place, resulting in many products 
becoming unfit for use with six to 18 months 
storage at 100°F. In general, foods keep three to 
four times longer at 70°F than at 100°F, and would 
keep in good condition for at least five years at 
40°F or longer. 


High canning temperature (short time) 
for better quality 


The chemical reactions which bring about changes 
in canned foods during storage are extremely com- 
plicated, but the principle applies that as the 
temperature rises, the speed of the reaction in- 
creases. In general, it may be postulated that rate 
of chemical reactions responsible for product de- 
terioration are doubled for every 18°F rise in 
temperature while, destruction rate of bacteria 
increases ten fold. It follows, then, that as the 
canning temperature or its equivalent is increased, 
sterilization is achieved in shorter times with 
greater retention of nutrients (vitamins, color and 
flavor). High-short canning processes whose ob- 
jective is to achieve this advantage may be classi- 
fied as follows: 


1. High temperature-short time processes fol- 
lowed by aseptic filling and closing. 


nN 


. Agitating processes of liquid and semi-liquid 
products in the can. 


3. High temperature-short time sterilization, of 
the liquid product followed by sufficient heat 
to destroy “air-borne” contamination during 
filling and closing. 


4. Modified technique for preparing the food 
product for processing, followed by using 
a conventional method in processing. 


(Please turn to next page) 
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THE FUTURE OF FOOD PRESERVATION (Continued from preceding page) 


In many formulated convenience foods which 
canners are attempting to produce today, we find 
a rapid degradation of quality because the indi- 
vidual constituents all acquire the same taste and 
in some instances where ingredients are incom- 
patible an off-flavor or low acceptability results. 
The industry is well aware of this and concedes 
that mixtures of many components of a formulated 
food can be held very well in the freezer, but 
cannot be so held in a heat processed can. At- 
tempts are being made to ‘‘compartmentalize” 
constituents of some formulated foods and give 


components special heat treatments prior to plac- 
ing them in the can. The final process would then 
be that of one of the more easily sterilized in- 
gredients. Formulated complete meals in a can 
may be made possible by this technique. 


(Dr. William B. Esselen is Research Professor, 
Department of Food Technology, University of 
Massachusetts, Amherst, Mass. Dr. L. E. Clifcorn 
is Supervisor, Container Utilization Section, Amer- 
ican Can Co., Barrington, Ill. Next month, we will 
present his review of the various High-Short 
canning methods.) 


Partial dehydration, then freezing, 


becoming important method of processing 


W. D. RAMAGE demonstrates that dehydrofrozen foods 
offer considerable cost advantage and convenience 
in use with no sacrifice in quality 





DR. W. D. RAMAGE 
US Department of Agriculture 


Reduction in weight and volume which occurs 
in dehydration of foods is largely realized in the 
early stages of the drying cycle. Thus, for carrots 
containing 84 per cent original moisture, dehydra- 
tion to 50 per cent moisture results in weight and 
volume reductions of about two thirds. Continued 
drying to 10 per cent moisture not only requires 
more time than drying to 50 per cent moisture, 
but reduces weight and volume by only 4 few 
more percent. 


It is in this latter stage of drying — from 50 to 


10 per cent moisture — that the temperature of 
the fruit or vegetable being dried becomes rela- 


tively high and undesirable flavor changes typical 
of dried foods may be induced. In the preparation 
of dehydrofrozen foods, the drying process is 
stopped before this latter stage is reached; then 
the quality is preserved by freezing. 


The quality of dehydrofrozen fruits and veg- 
etables is similar to that of the corresponding 
frozen products. Rehydration is rapid and occurs 
simultaneously with thawing. 

While the process of partial dehydration and 
freezing is more expensive than simply freezing, 
the difference is only a fraction of a cent per 
pound. (The process is limited to certain com- 
modities as discussed later.) The additional cost 
of dehydration is just about offset by the saving 
in freezing, since only half as much weight has to 
be frozen. 


Advantageous for institutional 
and remanufacturing use 


Other cost differences are much more significant. 
The fifty per cent reduction in bulk gives a cor- 
responding fifty per cent reduction in container 
cost. This assumes that the container size remains 
the same, which it does for institutional and re- 
manufacturing use. Development of a retail mar- 
ket presents special problems, and thus far, dehydro- 
frozen foods are primarily intended for use by 
restaurants, hospitals, and other institutions, and 
for remanufacturing into bakery foods, baby foods, 
preserves, meat pies, canned soups, etc. 


The institutional market for frozen foods is huge. 
As a matter of fact, institutions consume a major 
share of some items: 


Consumed 
Total pack* by institutions* 
Frozen peas 231 100 
Frozen carrots 34 30 
Frozen apples ie 70 
Frozen apricots 12 10 


*in millions of pounds 


Additional savings are realized in refrigerated 
storage costs and in shipping costs. In general, 
for packaging, storing for six months, and ship- 
ping from the West Coast to Chicago, these costs 
total $2.95 to $4.90 per thousand pounds of raw 
materials for frozen products, and somewhat less 
than half of this for the dehydrofrozen products. 


Dehydrofrozen products also offer certain unique 
advantages in use, because of their fifty per cent 


lower moisture content than the normal frozen 


product. Thus, dehydrofrozen pimentos can be 
used to adjust the moisture content of cheese. In 
this case, the rehydration prior to mixing with 
the cheese can be varied to achieve different levels 
of moisture pickup from the cheese. Dehydro- 
frozen fruits are packed without sugar. 


Process limited to certain commodities 


Dehydrofrozen apples and carrots are being pro- 
duced and marketed commercially, but their vol- 
umes are considerably lower than that of pimentos, 
which reached over a million pounds production 
in 1954. Limited market testing of dehydrofrozen 
peas for use by hotels and restaurants has been 
carried out but the results have been inconclusive. 


Only those commodities which can be dried in a 
continuous through-flow dryer without suffering 
successive mechanical damage have commercial 
possibilities. Furthermore, producton of a uniform 
moisture content in the dehydrofrozen product 
requires that the raw product be uniform in size. 


A new-type of continuous dryer, has successfully 
passed extensive pilot-plant tests. It promises to 
establish a major breakthrough in the further 
commercialization of fruit and vegetable products 
prepared by dehydrofreezing. 


Several large-scale dryers whose design is based 
on the pilot-plant are now under construction by 
one of the equipment companies on the West 
Coast. Several other equipment firms are expected 
to offer similar units, since the basic patents are 


owned by the USDA. 


(Dr. W. D. Ramage is Head, Engineering and 
Development Section, Western Utilization Re- 
search Division, USDA, Albany, Calif.) 
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Roy Fruehauf actually began his career helping 
around his father’s blacksmith and wagon build- 
ing shop where the first motor drawn trailer was 
built. He attended Detroit schools and Principia 
Prep (St. Louis, Mo.). He joined the Fruehauf 
“team” of father (August) and brothers Harvey 
and Harry in 1926 and served in the plant and in 
sales capacities. After holding various offices, he 
became president of Fruehauf Trailer Company, 
heading, at the age of 48, the world’s largest build- 
er of truck trailers. An authority on motor trans- 
port and highways, Mr. Fruehauf has written and 
spoken frequently on these subjects. His most re- 
cent comments are presented here. 


I HE future of transporta- 
tion is geared to the highway trailer. The yearly in- 


crease in the country’s freight load moving by 
wheeled vehicles has been 100%. Now, as you 
know I’m in the truck trailer manufacturing busi- 
ness so you may be surprised to hear me say that 
I think the future of transportation is bright for 
the railroads and I also think it is bright for the 
waterways, including the St. Lawrence Seaway. 


Tomorrow’s transportation will be handled by 
Piggyback freight-carrying trailers moving on the 
railroads, trailers moving on the waterways and in 
growing volume on our new highways. Piggyback 
is growing so fast that any figures on it are out 
of date before they are published. In 1952 there 
were five railroads offering this service. Today, 
there are at least 47. How far can this go? It can 
go to the point where everyone of the Class I 


1957 


railroads in the United States will offer Piggyback 
service and that’s just where it’s going. 


People sometime say that the automobile is here to 
stay. I think it is. And I think Piggyback is here 
to stay. But, and this is my real point — 


I don’t think the railroad boxcar is here to stay. 
The boxcar is on its way to the Smithsonian Insti- 
tution. I think Piggyback, in due time, will re- 
place practically every boxcar in the country and 
freight now carried by 719,000 boxcars will be 
handled by trailers moving on flat cars. Piggyback 
routes now reach nearly every main shipping 
point in the country. The Illinois Central is carry- 
ing a growing volume of imported merchandise by 
Piggyback from the Port of New Orleans. Four 
railroads linked together from the Atlantic to the 
Pacific, now offer transcontinental Piggyback 
service. 


Piggyback started back in 1926 and in 1956 its 
volume exploded into new high levels. 


Here are some of the reasons why this volume will 
expand to even greater size. Piggyback stands on 
a firm three-point foundation. First: the shipper 
wants better service. Piggyback gives him better 
service. Second: the highway motor carrier wants 
lower costs. Piggyback gives him lower costs. Third: 


the railroads want more profitable business. Piggy- | 


back gives them more profitable business. 


Piggyback brings the railroads and the motor 
carriers into a profitable partnership. When the 
momentum of rapid Piggyback growth got under 
way some three or four years ago, many people 
asked: “Where is, this business going to come 
from? Who is going to lose traffic?” 


This was natural enough. But we know now that 
nobody is losing traffic to Piggyback. Let’s not 
forget first of all, that the yearly job of transport- 
ing the nation’s production is a growing job. The 
ton-miles of freight hauled by railroads and mo- 
tor carriers combined grew by more than 2.5 per- 
cent per year from 1950 to 1955. That’s over 25 
percent in ten years to 1960. 


As the transportation industry faces up to this 
growing volume of traffic, the question is not: 


Piggyback assures bright future for highway, rail, and 
waterway transportation but with its tremendous 


growth it means that 


Box cars are on the way out 


ROY FRUEHAUF 





“Who is going to grab this from whom?” But: 
“How can we carry most efficiently this annual 
addition to the traffic load?” 


I have been noting with interest the tremendous 
enthusiasm over the coming of the St. Lawrence 
Seaway. 


All eyes are fixed on the coming wave of foreign 
trade. But, recently, a new idea has been intro- 
duced into the picture — the idea that the St. 
Lawrence Seaway is going to give a big boost to 
internal commerce, too — a boost to trade be- 
tween American cities right within the country. 


I definitely think we will see trailerships on the 
Great Lakes, and lots of them. I'll tell you why. 


Loaded trailers carried on shipboard have put the 
coastwise and intercoastal carriers back in the lime- 
light. By conventional methods, it takes anywhere 
from four to five days to unload and load a ship, 
and at $270 an hour. 


But, when you roll the cargo aboard in a highway 
trailer, instead of holding the ship in port four or 
five days, she’s in and out in eight hours or less. 


Yet important as they are — Piggyback and Fishy- 
back are but two methods of transportation in 
which the truck-trailer plays a leading role. 


For nearly 20 years now, American transportation 
has been growing like a teen age kid — growing 
with the whole growth of the American economy. 
Every indication is that truck-trailer phase of our 
transportation system will continue to grow like 
Jack’s bean stalk. This confident look ahead is 
based on sound, plump facts.. Today 170 million 
people live in the United States. In 5 years it will 
be 178 million, in less than 10 years 200 million. 
This growing population will need more of every- 
thing — particularly more of transportation. 


A whole new transportation era is opening before 
our eyes. 


Surely, it will be an era of new horizons. New 
horizons in transport flexibility and speed. New 
horizons in service. And new hofizons in the 
broad and general prosperity of the American 
transportation system as a whole. 
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: /EADERS in the food industry and related indus- 
tries have long taken an active interest in  nutri- 
tional and public health problems and have accepted a 
large measure of. responsibility for aiding in their solu- 
tion. Industry has demonstrated its willingness to lend 
material assistance by undertaking action programs 
such as the formation of the Nutrition Foundation. 


In December, 1941, the Nutrition Foundation, Inc. was 
formed by a group of fifteen companies in the food and 
related industries who were conscious of the need for in- 
creased support of basic research and education in the 
science of nutrition. The representatives of industry rec- 


schools in support of studies to gain a better under- 
standing of human requirements of individual nutrients, 
how the various nutrients function normally or may be 
related to breaks in health, and how basic research find- 
ings may be made available to the public and to industry 
to afford the greatest benefit. 


The recipients of Foundation grants have made many 
important contributions to the science of nutrition with 
respect to proteins, fats, sugars, minerals, vitamins, in- 
fant and maternal nutrition, tooth decay, anemia, dia- 
betes, nutritive factors affecting heart and vascular ‘dis- 
eases, new methods for appraising nutritional status and 


The Food Industries’ 


Nutrition Foundation 


How it functions 
How your company can become a member 


ognized that the program of such a Foundation should be 
wholly in the public interest and fundamental in char- 
acter. In pattern of organization and in purpose, the 
Foundation constituted a new type of development in 
the industrial and educational life of the United States 
and Canada. 


Its growth in membership and program has given evi- 
dence of the soundness of the principles serving as the 
basis for its formation. From the original group of fif- 
teen, Foundation membership has grown to fifty-seven 
companies. 


The Foundation’s program is designed to assist univer- 
sities and medical schools in their basic studies of nutri- 
tion, encourage superior training of young scientists 
in university graduate and medical schools, support 
sound educational measures that would be of greatest 
benefit to the public, and to aid in solution of nutritional 
problems that are of major importance in human health. 
With funds contributed by its member companies, the 
Foundation provides grants to universities and medical 


now methods of measuring various nutrients and 
metabolic products. 


A most important second contribution made by the 
Foundation’s program of grants is the greater oppor- 
tunity afforded graduate students and post-doctorate 
scientists to receive special training in nutrition research 
and education. Foundation grants have helped make 
possible the advanced training of about one thousand 
young scientists. 


During the period January, 1942 to January, 1957, the 
Nutrition Foundation made grant expenditures and 
commitments totalling over $5,000,000 for its research 
and educational program in the United States, Canada 
and Central America. 

The Nutrition Foundation has the cooperation of dis- 
tinguished research scientists in university and govern- 
ment positions who serve without compensation as 
members of its Scientific Advisory Committee. This 
Committee assists the Executive Director in reviewing 
and evaluating all grant applications and in evaluation 


of the program as a whole, as it is projected into the 
future. The present members of this Committee are: 


C. H. Best A. Baird Hastings 
University of Torcnto Harvard University 

Carl F. Gori H. E. O. Heineman 
Washington University Representative from industry 


Floyd S. Daft Icie M. Hcebler 
U. S. Public Health Merrill-Palmer School 


Service L. A. Maynard 
Wm. J. Darby Cornell University 
Vanderbilt University E. M. Neon 
C. A. Elvehjem U. S. Food & Drug 
University of Wisconsin Administration 


W. H. Sebrell, Jr. 
American Cancer Society 


R. R. Williams 
Williams-Waterman Fund 


Grace A. Goldsmith 
Tulane University 


Wendell N. Griffith 
University of California 
Charles Glen King, Executive Director 

The Nutrition Foundation, Inc. 


The Foundation’s educational program has included 
grants in support of supplemental studies in community- 
wide education and in the development of teaching 
nutrition in the schools at all grade levels. To help in- 
crease the distribution of sound nutrition information 
to the public through qualified professional organiza- 
tions, the Foundation has initiated cooperative educa- 
tional activities including projects with the American 
Medical Assn. and the American Dental Assn. 


NUTRITION REVIEWS, a monthly review journal, 
was established by the Nutrition Foundation and has 
been continued since 1942 to supplement the basic re- 
search publications and to make available short, critical 
appraisals of the world’s current scientific literature in 
the field of nutrition. 


Contribution based on capitalization 


All companies in food processing or closely related in- 
dustries are eligible for membership. Membership con- 
tribution is based on capitalization rating of the com- 
pany with a minimum of $500 a year for capital of 
$2,000,000 or less and a maximum of $10,000 a year 
for $20,000,000 or more. Members commit themselves 
initially for a period of five years and are requested to 
renew their commitments yearly so that the Foundation 
has a known working capital for advance planning. 


Each member company has one representative on the 
Board of trustees who casts one vote. In addition, there 
are fourteen trustees not associated with the food proc- 
essing industry who serve as “Public Representatives”. 
James R. Killian, President of Massachusetts Institute of 
Technology is one and also is currently Chairman of the 
Board of Trustees. 


Each member firm in the Foundation has a representa- 
tive on the Food Industries Advisory Committee to 
provide a direct technical liaison with the Foundation’s 
work. Meetings with university scientists and repre- 
sentatives of government agencies are held annually to 
permit informal discussions of current research, espe- 
cially as it pertains to public health. As previously dis- 
cussed, one member of the Scientific Advisory Commit- 
tee represents all the food industries in assisting the 
Executive Director. 


For additional information on the Nutrition Founda- 
tion, Inc., address Dr. H. L. Sipple, Executive Secretary, 
99 Park Avenue, New York 16, N. Y. 
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Abbotts Dairies, Inc. 
Adolph’s, Ltd. 

American Can Co. 
American Home Foods, Inc. 
American Lecithin Co., Inc. 
American Sugar Refining Co. 
Armour & Co. 

Baker Laboratories, Inc. 
Beech-Nut Life Savers, Inc. 
Buitoni Foods Corp. 
California Packing Corp. 
Campbell Soup Company 
Canada Packers, Limited 
Coca-Cola Company 
Container Corp. of America 
Continental Baking Co. 
Continental Can Co. 

Corn Products Refining Co. 
Crosse & Blackwell Co. 
Curtiss Candy Co. 

Drackett Company 

General Foods 

General Mills 

Gerber Products 

Green Giant Co. 


Chr. Hansen’s Laboratory, Inc. 
H. J. Heinz Co. 

The Illinois Canning Co. 
Kellogg Company 


Charles B. Knox Gelatine Co., Inc. 


Lever Brothers Company 
Libby, McNeill & Libby 
Eli Lilly and Co. 
Thomas J. Lipton, Inc. 
Oscar Mayer & Co. 
McCormick & Co., Inc. 
Merck & Co., Inc. 


National Biscuit Co. 

National Dairy Products Corp. 
The Nestle Company, Inc. 
Owens-Illinois 

Pepsi-Cola Co. 

Pet Milk Co. 

Pillsbury Mills, Inc. 

Proctor & Gamble Co. 


The Quaker Oats Company 
Red Star Yeast & Products Co. 
Richmond-Chase Co. 
Safeway Stores, Inc. 
Standard Brands, Inc. 
Stouffer Corp. 

Sunkist Growers 

Sunshine Biscuits, Inc. 

Swift & Co. 

United Fruit Co. 

Welch Grape Juice Co., Inc. 
Zinsmaster Baking Co. 


Industry Members of The Nutrition Foundation 








Trustee 


R. Kennedy, Jr., Chairman 

Lloyd E. Rigler, President 

W. C. Stolk, President 

Walter Silbersack, President 

Armand May, Chairman 

Dr. Thomas P. Carney, Vice Pres. 

F. W. Specht, President 

Elbert M. Shelton, Secy. 

J. S. Ellithorp, Jr., Vice-Chairman 

Giovanni Buitoni, President 

R. G. Lucks, President 

W. B. Murphy, President 

Wm. F. McLean, President 

Edgar J. Forio, Vice President 

Wesley M. Dixon, President 

R. Newton Laughlin, President 

Thomas C. Fogarty, President 

Dr. Ernest W. Reid, Chairman 

John T. Menzies, President 

Robert B. Schnering, President* 

Roger Drackett, President 

Charles G. Mortimer, President 

Dr. Frank C. Hildebrand, Vice Pres. 

Daniel F. Gerber, President 

Edward B. Cosgrove, Chairman of 
Board 

A. C. Benjamin, President 

H. J. Heinz II, President 

L. Ratzesberger, Jr., President 

W. H. Vanderploeg, President 

James E. Knox, Chairman 

Milton C. Mumford, Exec. Vice Pres. 

Charles S. Bridges, President 

Dr. Thomas P. Carney, Vice Pres. 

C. I. Wood, President 

Oscar Mayer, Chairman of the Board 

John N. Curlett, President 


Dr. Wm. H. McLean, Pres., Chem. Diy. 


George H. Coppers, President 

L. A. Van Bomel, Chairman 

H. J. Wolflisberg, President 

J. Preston Levis, Chairman 

Alfred N. Steele, Chairman 

John C. Naylor, Exec. Vice Pres. 

Philip W. Pillsbury, Chairman 

Dr. J. G. Pleasants, V.P. in charge 
of Research and Development 

H. Earle Muzzy, Vice Chairman 

R. D. L. Wirth, President 

B. E. Richmond 

Milton L. Selby, President* 

Joel S. Mitchell, President 

Vernon Stouffer, President 

F. R. Wilcox, General Manager 

Hanford Main, President 

John Holmes, Chairman of the Board 

Russell G. Partridge, 

J. M. Kaplan, Pres.* 

Harry W. Zinsmaster, President 


*Retired, replacement not yet named. In addition to the fifty- 
seven trustees listed above there are fourteen trustees who serve 
on the Board as representatives of the public. Seven of these are 


presidents of universities. 
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HORACE LAWSON SIPPLE, Ph.D 
Executive Secretary 
The Nutrition Foundation, Inc. 


Food industry supports 


research on fat metabolism 


Through The Nutrition Foundation $662,000 has been provided 
in a special fund for intensive research projects 


It is most interesting and gratifying to note the 
sound and helpful approach taken by the food 
and related industries with respect to the general 
problem of the place of fat-containing foods in 
the diet. By urging that the facts be obtained be- 
fore trying to decide upon possible dietary chang- 
es, and by supporting the type of work needed to 
develop the needed information, industry is doing 
much to help calm the present near-hysteria cre- 
ated by misinterpretation of technical reports re- 
garding the properties of fat and cholesterol in 
the diet. 


As a logical part of the establishment and main- 
tenance of balanced support covering the main 
areas of nutrition research, studies concerned with 
fat metabolism and related problems in public 
health have been given major and continuing as- 
sistance by the Nutrition Foundation from the be- 
ginning of its research program. 


The number of projects supported in this area has 
been increased on the basis of the importance of 
the problem and in keeping with the basic policy 
of balanced support of the principal areas of nu- 
trition research. 


The Foundation’s Scientific Advisory Committee, 
and Trustees as well, have been keenly aware of 
the need for more rapid development of basic in- 
formation regarding fat metabolism. Although it 
is generally agreed that a number of conditions 
including coronary heart disease, cerebral hemor- 
rhages, liver and kidney injury, and high blood 
pressure are associated with overweight and other 


evidences of abnormal metabolism and storage of 









fat, it is true, also, that the basic causes of these _ 


health impairments are not known at present. 


Most unfortunately for the public, the medical 


profession, and industry, this lack of sound in- 


formation has left an opening for the appearance 
of statements as to dietary practices in relation to 
cause and treatment of atherosclerosis which may. 
be interpreted as recommendations and statements 
of fact even though the physiological basis for 
meeting the problem has not been determined. 


To help meet the need for basic information re- 
garding fat metabolism, the Nutrition Foundation 
is supporting a special program of intensive re- 
search in this area. For the initial phase of this 
program a special fund of approximately $662,- 
000 has been provided for projects for the three- 
year period 1957-1959. This special program aug- 
ments the Foundation’s current research and edu- 
cational program. 


In order to make the most effective use of the 
funds, care is being taken to avoid duplicating 
grants being made by other organizations. Projects 
are being evaluated by our Scientific Advisory 
Committee to assure coverage of studies having 
greatest value in protecting human health. The 
Foundation’s program will permit the food and 
related industries as a whole to make a more ef- 
ficient, prompt and greater contribution to human 
health through the use of balanced, practical and 
attractive diets. 
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Results of surveys by retailers, bottlers, can-makers 
indicate greater consumer acceptance of canned 
carbonated beverages that will have 


A special FP staff report 


prepared by E. W. NORDLINGER 
Assistant Editor 


Canned carbonated soft drink industry has the 
distinction of having survived a complete “boom 
and bust cycle” before it was three years old. 
Today, many beverage processors and can-makers 
are convinced this method of packaging has a 
sound growth potential. 


To determine the extent of past season’s success 
as well as determine future plans for canned soft 
drinks, Foop PROCESSING editors interviewed last 
month, John White of the Nehi Can Beverage 
Division. This month, other interviews were held 
and the following important factors were learned. 


Many favorable reports 


Of the leading soft drink processors, 19 out of 
25 are now using cans to a greater or lesser extent. 
These firms include Coca-Cola, Pepsi-Cola, Canada 
Dry, 7-Up, Nehi, Hires, Dr. Pepper, Cott, Mission 
Dry, Hoffman, Clicquot Club, White Rocks and 
Mason. 


Nehi Corporation, the No. 1 US canner, reports 
that 1956 can sales were 50% over 1955. W. E. 


Uzzell, general manager and John White, sales 
promotion manager of Nehi’s Can Beverage Divi- 
sion, have set 1957 goals to beat the 1956 canned 
beverage sales record. 


Shasta Water Company, West Coast bottler, re- 
ported to its stockholders the “drastic change in 
its operations when in November, 1953, it com- 
menced canning soft drinks. The magnitude of 
the change is evident by a comparison of both 
assets and sales.” Sales for the year preceding can- 
ning were $544,000 compared to the present $2,- 
319,000. Total assets during this period more than 
doubled from $571,000 to $1,297,973. 


Results achieved by a promotion-minded fran- 
chiser in North Carolina, shows total can sales 
increased 98.5% in 56 over 55 in a 19 city area. 
Actual figures were 257,637 cases against 129,792. 
Here are some of the 1956 monthly increases: 
June 61%; July 43%; August 62%; September 
126%; October 166%; November 61%; and De- 
cember 70%. 

An A & P store survey in 19 outlets of Charlotte, 
N.C., showed canned soft drink sales increased 
280% in 1956 over 1955, while sales of bottled 
drinks in the same period rose 66%. 


Analysis of profits secured from canned and bot- 
tled soft drink vending machine sales, at Fort 
Benning, Ga., during 1956, showed the canned 
product consistently ran two to five times higher 
than profits received on bottled beverages. The 






study reported that the turnover per vending 
machine was always substantially greater with cans. 


Can-makers report that technical problems con- 
cerning container construction, and techniques of 
packing a high quality canned beverage, which 
vexed some of the bottlers, are largely resolved. 


Cans avoid returnables 


Canned beverages also promise to help solve a 
serious problem now facing beverage packers — 
the rising cost to retailers of handling returnable 
empty bottles. Ebasco Services, Inc., prominent 


cost study* of handling empty returnable bottles 





Volume 
Handled Man Handling 
Conveyor (cases per Minutes Cost 

Supermarket Equipment week) Per Case Per Case 
No. | Chute 661 4.86 $0.122 
No. 2 Mechanical 1782 4.77 0.119 
No. 3 Wheeled Bin 666 5.30 0.133 
No. 4 Mechanical 182 4.08 0.102 
Per Store 823 4.75 0.119 
Average 


*Study made by Ebasco Services, Inc., for American Can 
Co., in full cooperation with large chain grocery company. 
Figures do not include retailer warehousing costs, cost 
and maintenance of conveyor equipment, redemption of 
bottles for brands not handled, bottle breakage, or ac- 
cidents caused by such breakage. 
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engineering and business consultants, has worked 
with a large chain grocery company, and American 
Can Company, to clearly determine handling costs. 
The study was limited to four carefully selected 
supermarkets. 


The report, which is now available, begins when 
the consumer returns the bottles to the retailer. 
It charts the observable labor costs from this point 
to the retailer shipping “platform”. Accompanying 
table shows results during the two-week study 
ending May 5, 1956. 


The average retailer gross profit on a case of bottled 
soft drinks ranges from 20 to 28c. On the other 
hand, the average gross profit on a case of canned 
soft drinks ranges from 32 to 41c, according to the 
Ebasco study. The per case profit on the bottled 
drinks, of course, is reduced an average of another 
12c by handling costs, as noted in the table above. 


People today have more discretionary spending power 
than ever before and are more than ever willing to 
pay for the convenience represented by canned bev- 
erages. The table on page 28, ‘‘Present Canned Soft 
Drink Picture’, substantiates that this “take-home” 
market is growing. These statistics show cans could 
account for as much as 17.5% or 2.9 million units, if 
cans were currently being distributed to domestic 
home market by all soft drink packers. 

Actually, cans amount to less than 1% of total do- 
mestic sales. Two important reasons are — (1) 
The canned product is virtually nonexistent in New 
York and most of the Northwest, Rocky Mountain 


(Continued on next page) 


K VOLUME 


Supermarket sales of Nehi 
soft drinks in cans and 
bottles based on survey 
made in 29 Shreveport, La. 
supermarkets during the 
June to September period. 
The 1955 percentage (*) 
excluded all sales from 
MiraCan coupon deal (30c 
off purchase price of 6 
cans), which accounted for 
20% of total 1955 canned 
sales. There was no special 
promotion on canned bev- 
erages during 1956 


One of the cooperative 
newspaper advertisements 
is held by J. Whitney King, 
marketing and sales pro- 
motion manager of Ameri- 
can Can Company. Ques- 
tioning Mr. King on com- 
ing season's promotion 
plans are FOOD PROC. 
ESSING and FOOD BUSI- 
NESS editors (left to 
right) White, Kaiser, Fad- 
er, and Nordlinger: Far 


right is S. J. Austin, assist-_ 


ant sales manager of Cah- ‘ 
co's Central Division 


Influence of part-payment 
coupons on consumer re- 
peat sales. These coupons 
were mailed to consumers 
in order to stimulate retail 
sales of MiraCan canned 
drinks in key areas. Chart 
is based on 2000 family 
study in Chicago, Dallas, 
Los Angeles, and Nashville 


INDEX BASE 
19542100 


BOTTLED | 
SALES 
100 


12 MONTHS 
AFTER MAILING 


Bought once, 
have nor 
repeated 

54% 
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Canned Soft Drinks 


(Continued from preceding page) 


present canned soft drink picture 


Total in millions Canned soft 
of units drinks “en of total 
Total soft drink volume 30,000 0.9 
Total sales of canner-bottlers 6000 3.3 
Total home sales of 
canner-bottlers 3300 5.8 


Total home sales of canner- 


bottlers in areas where they 
market cans 2000 9.5 


Supermarket sales of canner- 
bottlers in areas where they 
market cans 800 17.5 


i 
These figures are estimated 1956 domestic sales com- 
piled by the Sales Promotion and Marketing Division 


of American Can Company. 


states, and many areas of the Midwest; (2) Coca- 
Cola and Pepsi-Cola, which account for more than 
half of all domestic sales, do not use cans in the 
home market. 


Can-makers point out, however, that a mere 10% 
of the total carbonated soft drink business would 
create an enormous market for metal containers. 
Such a market, in fact, would be greater than any 
now existing except for beer and fruit-vegetable cans. 


Pays 50% of ad costs 


Indications are that during 1957, canned carbonated 
beverages will be more actively promoted than ever. 
Canco estimates that in 1956 about $3.5 million 
were spent advertising beverages packed in their own 
container trademarked, MiraCan. The company, 
through a cooperative program, helped initiate as 
well as pay for this support to a “new industry”. 


The 1957 program is even more ambitious. Under 
one program Canco will pay 50% of the promotion 
and advertising costs devoted exclusively to the 
packer’s brands in MiraCans. If other types of con- 
tainers are shown and/or mentioned, payment will 
amount to 20%. All payments are limited by a 5c a 
case allowance. 


Another plan has special provisions for an “unlim- 
ited” 20% allowance for advertising costs in 8 
major space and time media: Newspapers, radio, out- 
door, magazines, etc. The “unlimited” provision is 
25%, slightly higher for TV advertising. Only a 
10% allowance will be made when other containers 
are shown and/or mentioned in addition to Canco’s 
MiraCan. Payments for other types of promotions 
are limited by the 5c a case allowance. 


During the last few generations, huge mass markets 
have opened for hundreds of canned products. Can 
companies and certain bottlers are confident that a 
canned soft drink will be an accepted food, even 
though it deviates from the traditional package. 


plant personnel to 





H. J. McCONNELL, Director Civil 
Defense Training Program, Bureau 
of Program Planning and ap- 
praisal Food and Drug Adminis- 
tration. 


H. J. MeCONNELL 


Is the personnel of your organization trained for food defense? Would they know 
how to function in the emergency of enemy attack? Have they any practical under- 
standing of the effects of nuclear radiation and chemical warfare? Are they aware 
of the ease with which our foods, if not guarded during processing, storage and 
transportation, could be sabotaged by poisoning? The danger of all of these haz- 
ards is very real. The urgent need for our industry's participation in a well-organ- 
ized program against possible overt acts by enemy agents was discussed in FOOD 
PROCESSING last month. 


For several years, the FCDA at Battle Creek, Mich., has been offering training 
courses for all types of industry. This includes an excellent 5-day industry defense 
school. Yet, as of November last year, only one company in our industry had taken 
advantage of the courses. This was a small brewery in New York state. The so- 
called essential industries — steel, oil, rubber, etc., have made great strides in civil 
defense planning for survival. It is now time for the food industry to “get in line 
for food defense’. 


Special Food Defense Courses 


The Food & Drug Administration has held 5-day basic and 3-day refresher courses 
for food and drug officials since June, 1953. This year, as an extension of our civil 
defense training, and in compliance with recommendations of the Civil Defense 
Foods Advisory Committee, a program is offered to the food industry. 


The first of a series of 10 schools was held in Baltimore in January and the second 
industrial school in Portland, Ore., March 5-8. The first cannery school was held in 
Rochester, N. Y. during the last week in March. A course was also held at the Uni- 
versity of Maine, Orono, Maine, April 2-5. Dates and places of other schools will be 
announced as arrangements are completed. 


The courses cover nuclear radiation, fallout, decontamination, sabotage by poison- 
ing with radiological, biological and chemical materials. The first day of the course 
is devoted to the destructive effects of atomic bombs and the nature of radioactivity. 
This technical background is built in order to show vulnerability of the plants, raw 
materials and finished foods. These considerations will be discussed in detail later 


in the course. 


Very few people realize the vast amount of work and the many tests, made with 
infinite care, that would be necessary to deactivate an area in which plants and foods 
have been subject to radiation from bombing. The length of time that initial radio- 
activity remains a hazard, following detonation of an atomic weapon, appears to be 
extremely short. However, radioactivity from fallout resulting from a 3-F bomb can 
be a hazard for months, or even years. 


Figure I illustrates how a plant could be contaminated by fallout from an atomic 
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Civil defense training program for all industry 
gaining momentum — offers challenge to food 








Get in line! 


_M 





tor food defense 
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cloud. Figure II shows sabotage through direct method. 


It must be remembered that radiation effects are damaging. There is no therapeutic 
dose. Do you know that the National Bureau of Standards announced in December, 
1956, that it was considering reducing the annual dosage of 15 rem (Roentgen 
equivalent per year per man) to 5 rem/yr? The equation to be used for computing 
this maximum permissable dose is age less 18, times 5. 


The course will include coverage of instruments and techniques for measuring ef- 
fects of radiation. Students will learn how certain effects can be measured and read 
by electronic or chemical instruments and what instruments to use for each 
situation. 


Plants outside what is termed the second area of bomb destruction offer possibili- 
ties of rehabilitation. Here, some of the main questions met in decontaminating 
these premises include: 1) When will they be safe to enter? 2) How long can clean- 
up crews work when they do enter? and 3) How are radioactive materials removed ? 
Answers to such problems are given in the classes. 


This phase of the course shows how specific agents could be used to poison certain 
food products and emphasizes methods that could be used to circumvent good 
peacetime manufacturing practices. This section of the course — “Sabotage with 
Radiological, Biological and Chemical Warfare Agents’, will point out situations in 
plants that offer greatest vulnerability. Some of the methods of preventing sabotage 
— personnel security checks, closed television and coded keys will be discussed. 


Films play an important part throughout the course and the handbook “Civil De- 
fense Information for Food and Drug Officials” containing 90% of all lecture ma- 
terial, is given to those in attendance. 


How to enroll 


Attendance at the schools will be by invitation only and students will consist of food 
processing employees. Invitations will be issued by the Industry associations and the 
Food & Drug Administration. 

An important part is assigned to every segment of American Industry in our plans 


for civil defense. None is more vital or vulnerable than the food industry. Now is 
the time to express willingness to take part in the next courses to be offered. 








The Fall program of courses starts in September. Processors are urged to inform their 
individual associations early of their desire for courses. These Trade groups will, in turn, 
contact Homer J]. McConnell, Director, Civil Defense Training Program, Food * Drug 
Administration, Washington 25, D.C. 
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Typical case of fallout vulnerability 


FILLING & 
CLOSING MACHINE 


PACKAGES 





Hopper, frequently unattended, is an invitation to sabotage by 


various poisonous materials 

















TOP EXECUTIVES FIND EMERY WEIGHING 
SYSTEMS SUITABLE FOR TOUGHEST WEIGH- 


: 


BIN, TANK AND HOPPER EDITION 


WEIGHING SYSTEM 





> 


No. 5 


Covering design, development and application | data on 
Emery Weighing Systems for industrial applications. 


ING APPLICATIONS IN PROCESSING FIELD 


Vision And Experience Team Up To Decide On Maintenance-Free 


Hydraulic Equipment 





Men with progressive vision and 
broad experience in the processing in- 
dustries are becoming increasingly 
aware of the need for positive action, 
extreme accuracy and maintenance- 
free long service life in the con- 
trol equipment they buy for their 
plants. Why? Because in these days 
of tough ‘break-even’ points and 
narrow profit margins, they can’t 
afford to take chances. 


They know, as well as you do, 
that laboratory-type apparatus which 
“needs to be babied’’ . or 0 
weighing system which needs its own 
electronic engineer . . . just will not 
stand up under countless hours of 
rough industrial usage. 


The Emery Load cell is a ‘husky’ 
piece of industrial equipment which 
combines years of satisfactory per- 
formance with amazing accuracy. A 
unique design called the ‘rolling 
ball’’ head accommodates reasonable 
off-center and cross loads. Even 
though Emery Load Cells utilize hy- 









There are many good reasons why 
top executives are specifying Emery 
Load Cells for their bin, tank and 
hopper weighing applications. Our 
new Bulletin 561 describes them in 
detail. Send for this literature today. 


draulic pressure as a sensitive 
medium to measure loading they can 
be teamed with practically any brand 
or type of instrumentation manufac- 
tured today. 








A practical handbook 
on bin, tank and hop- 
per weighing and 
the_ instrumentation 
involved. Write for 
it now! 


When inquiring check 7945 opposite last page 


Newly introduced 
flavored straws 
enjoying 
tremendous success 


18,000,000 straws moved from 
grocer’s shelves during one month 


in New York market 


First year of operation has been phenom- 
enally successful for Flav-R-Straws, Inc., a 
newly-formed firm which last year intro- 
duced a straw with built-in flavor for use 
with milk. Pushed by effective TV promo- 
tion, product was an immediate success — 
18,000,000 straws were sold retail during 
the first month of sales in metropolitan 
New York. In fact, straw was so successful 
that production has been hard pressed to 
keep up with demand ever since that first 
month. Distribution has broadened gradu- 
ally, and did not become national until 
March of this year. 


Product consists of standard eight-inch 
straw, accordion-pleated near one end to 
make it flexible, and holding a four-inch 
flavor “‘strip’” at the other end. The strip, 
or liner, is made of high grade absorbent 
cellulose dipped in a flavor suspension, then 
dried under controlled conditions. Cutting 


cHocotat! 
FLAVORED 





Straw can be bent without breaking, contains 
flavor, sweetening for glass of milk 


liner into proper size strips and insertion 
into straws are both automatic operations. 
The flavor suspension is a mixture of arti- 
ficial flavors, natural flavor extracts, certified 
colors, and saccharine as the sweetener. 


Research and development on this product 
was carried out for Flav-R-Straws by Food 
Research Laboratories of Long Island City, 
New York — a project which is still con- 
tinuing. Principal problem initially over- 
come was insuring that strip components 
dissolve at rate to maintain proper flavor of 
liquid passing through — flavor must be 
released in a few seconds, but not so fast 
as to overload initial taste. And last few sips 
must carry as much flavor as first few. Addi- 
tionally, the coloring and aroma must be re- 
leased at same rate as flavoring. Lab is now 
working on new flavors to be added to pres- 
ent chocolate and strawberry-principal em- 
phasis is on vanilla, black cherry, and coffee. 
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Caroline Trent, nutritionist, is shown with "Sister 
Susie", which simulates sipping in testing flavored 
straws 


Automatic pipette determines consistency 
of flavor, sweetening, color in milk 


Pictured above is ‘Sister 
Susie’, a modified automatic 
intermittent pipette, developed 
and used by Food Research 
Laboratories, Inc. to simulate 
sipping in testing Flav-R- 
Straws. In standard test, 7 0z 
of milk are drawn into pipette 
f in individual 10 ml sips, tak- 
\ ing total time of 100 seconds. 
| Average human drinking is 
closely approximated — since 
milk runs back into glass from 
straw after each sip. Samples 
can be taken at any time dur- 
\ ing tests. 

Apparatus is thus used in re- 

search to insure that all com- 

ponents of flavor ‘“‘strip’” (see 
diagram) are dissolved at equal and con- 
stant rate, so that flavor of last sip will be 
same as the first. Lab is retained by Flav- 
R-Straws, Inc. for research and develop- 
ment, principally in establishing acceptable 
new flavors for the straws. Consumer 
sampling tests are already underway for a 
number of these new flavors. 
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produces up to 4 h.p. per sq. ft. of area 
@ Develops up to 27 H.P. per 1000# of weight. 
@ Produces up to.6 H.P. per cubic ft. of space used. 


@ Needs only 15” above top of boiler for 
maintenance. No additional floor space 
needed. 


| @ Can produce 10% or more above ratings, 


continuously. 


| @ Full ASME approved. 


| @ It is a complete package unit. 


@ Proved by 25 years in America’s toughest 
boiler rooms. 


8 sizes: 10 to 160 H.P. 
Pressures: 5 to 900 psig. 


Write for complete specifications on the boiler 
that requires less space and permits lighter floor 
structure—The Vapor Modulatic. 





don’t use floor space 


for your boiler room 








VAPOR HEATING CORPORATION, 80 E. Jackson Bivd., Chicago 4 




















Dept. 7-E 
Send me Modulatic Bulletin No. 586. 
Name___ Title_ ks ana 
Company __ cee Yue 4 i fe a 
Address __ om esis 
Ct ee >. Zone ‘ State 


When inquiring check 


7946 opposite last page 








Synthesized Chocolate 
Flavor intensifier 





Completely new development! Hereto- 
fore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor add INTENSITOL 
to your product and you restore 
delicate volatile flavor aromas uni- 
versally lost during manufacturing 
processes. This new synthesized choco- 
late intensifier in your product assures 
the ultimate in flavor’s richness, taste 
and aroma. 


cakes ¢ cookies ¢ puddings ¢ syrups 
icings ¢ dry mixes ¢ candies ¢ ice creams 


and all other chocolate flavored confections. 















Send for samples, prices & information. 


FLAVOREX® 





MAKERS OF FINE FRUIT JUICE FLAVORS 
302 S. CENTRAL AVE., BALTIMORE 2, MD. 


When inquiring check 7947 opposite last page 
2A 





Ultra-high temperature pasteurization 


May revolutionize 
retail milk handling 


JACK POLIVKA, SR. 


Co-Owner 
Willow Farm Products 
La Grange, Ill. 


In his 40 years as a dairy plant operator, Jack Polivka, Sr., 
has learned the value of being progressive. Twenty years ago 
his Willow Farm Products, located in the Chicago suburb of 
La Grange, introduced to the Midwest the double cap sanitary 
seal for milk bottles. In 1950, Willow Farm was the first mid- 
western dairy to sell its farmer suppliers on the value of bulk 
refrigerated storage of milk prior to pick-up. 











How does this picture strike you? The dairy route 
man makes his once-a-week delivery of Grade A 
homogenized milk to the home of Mrs. Jones. Since 
she has three young children, he brings in a 5-gallon 
throwaway-type container made of polyethylene, 
places it in the special compartment in her refrig- 
erator designed to hold such receptacles, and con- 
nects the spigot in the refrigerator to the milk 
container. Mrs. Jones or the children then draw the 
milk whenever desired, using the refrigerator spigot 
exactly as they would use the water tap. Convenience, 
sanitary handling, distribution economy — these are 
some of the thoughts that come immediately to mind. 
But what about the time element? Is this a scene 








out of 1980? Quite to the contrary! In my opinion 
such scenes will be commonplace by the end of this 
decade. My reasons for daring to venture into the 
field of prophecy can be summed up in six words 
— Ultra-High Temperature Short-Time Processing. 
The impact on distribution costs and over-all milk 
consumption can well be revolutionary. Here is the 
basis for my optimism. 

On February 27 of this year engineers from the 
Chicago Stainless Equipment Company installed at 
Willow Farms, on a trial basis, a 2-tube Roswell 
Super Pasteurizer*. This unit had been used in com- 





mercial production of ice cream mix and prepared 
milk formulas, but was something of an unknown to 
us as dairymen. It soon began to resolve our doubts. 
Put on line alongside a standard plate pasteurizer 
which heats to 161.5°F. with a 16.5-second hold, and 
although held “under wraps’, the Roswell pas- 
teurized 15,000 Ib of milk per hour, over an 8-hour 
period of continuous operation, at a temperature of 
205°-220°F and with a 3-second hold. Output of the 
Roswell actually was held down to 15,000 Ib per 
hour because of the limited capacity of the homo- 
genizer, situated downstream. Upon analysis, bac- 
terial count of the milk thus pasteurized was found 
to be 840/ml — considerably under the maximum 
30,000/ml permitted by law. In this connection I 
understand that a Wisconsin dairy is ‘‘Roswellizing”’ 
its 3 to 1 fresh concentrated milk in volume 
production at temperatures of 220°F and 275°F 
and producing a nearly sterile product having 


(Continued on page 43) 


“See description pagé 37 


right, specify 7948 . . . see information 


For more information on product at [ 
request blank opposite last page. 
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Litho in | 


every old crow thinks her babe 
is Dee-u-tiful 


“Mother-Love” sometimes, and quite naturally, 
rationalizes the poor sales behavior of a food product 
where flavor and eye appeal may be out-of-step with 
changes in consumer preferences. 
It is important to know the truth about your product...it 


is just as important to know what to do about the truth! 
May we suggest “Better Check with STANGE and Be Sure?’ 


The WM. J. STANGE CO., Manufacturers of 
Seasonings and Food Color, extends to the Food 
Industry a three-fold service involving Flavor 
and Color Improvement—Product Development 
—New Product Suggestions. Any or all three 
services are available through a Stange repre- 
sentative or by letter. 


50-A MICROGROUND SPICE- CREAM OF SPICE SOLUBLE SEASONING GROUND SPICE 
NDGA ANTIOXIDANT PEACOCK BRAND CERTIFIED FOOD COLOR 


WM. J. STANGE CO. 
Chicago 12, Ill. Paterson 4, N. J. Oakland 21, Calif. 


CANADA: Stange-Pemberton, Ltd.—New Toronto, Ontario 
MEXICO: Stange-Pesa, S. A.— Mexico City 
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Why? Maybe, like many others, you’ve wondered 
why Foop Processinc comes to you without charge— 
while, perhaps, you pay a subscription price for other 
business magazines. 

Maybe you've thought publishers make money 
when they sell you a $3.00 or a $5.00 subscription. 


No—publishers lose money .. . yes, most business 
magazines lose money when they sell a subscription 
— not only because the magazine costs more to pro- 
duee than the subscription price brings in — but also 
because the cost of making such sales exceeds the 
income for $3.00 or $5.00 subscriptions. 


Advertisers pay the bills — You see, it’s the money 
that comes from advertising that keeps the business 
magasine publisher in business. So, logically, such ad- 
vertisers demand best possible coverage of folks like 
you—the important key men who exercise buying 
power. 


So—FOOD PROCESSING “‘hand-picks”’ best 
readers .. . and sends the magazine to these key 
folks, without charge. 

For you simply can’t get maximum coverage of 
these important folks by trying to sell subscriptions. 
These men, limited in numbers, are scattered all over 
the U.S:A.: travel and/or direct mail cost money; a 














large share “forget to renew” each year; and, no 
matter how much time, money and pressure you put 
on them, there are always some important men who 
will never buy. 


FOOD PROCESSING gets best circulation . . . So, 
as you can see, to get the best, most effective circula- 
tion coverage, the best way is to “hand-pick” the right 
readers, then send the magazine to them. This gives 
values to advertisers which can’t be gotten in any 
other way. 


That’s why ... Foop Processinc “hand-picks” only 
qualified readers ... Men Who Manage food process 
ing plants . . . presidents, partners, plant managers, 
foremen, food technologists, engineers, chemists, di- 
rectors of research, etc. Then the editors make the 
magazine so interesting, so valuable, these folks want 
to read it.* 

That’s why Foop Processinc spends many thou- 
sands of dollars on each issue—to give you this valu- 
able service costing more than $25.00 per year, per 
reader. That’s why Foop PRocEsSING comes to you 
without charge—you are an important reader in the 


food field. 


*Every issue proves this qualified readership ... by unequalled 
response from these key readers. May we show you the evidence? 


published by Putman Publishing Company 


also publishers of: 

CHEMICAL PROCESSING 

FOOD BUSINESS 

INDUSTRY POWER 

“Executive Magazines for Industry" 


ROOD YPROCRCCING 
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Operating Advantages of the Rosewell 
Ultra High Temperature Short Time Pasteurizer 
for Heat-Sensitive Liquid Products 





Wide-range Pasteurization. Roswell units preheat and 
pasteurize in a temperature range from 161°F to 300°F, 
and can operate on a continuous basis for the entire day. 
Only a couple of minutes are needed to place in opera- 
tion, and adjustment from one temperature to another 
(to suit the product or process) is a matter of seconds. 


No Burn-on. A scouring action resulting from the high 
velocity of the product (from 8 to 18 fps, depending 
on product, temperature, and capacity) and the unique 
design of the heat-exchanger surfaces are the major 
deterrents to burn-on. In addition, the short time the 
product is subjected to the heating surfaces (a maximum 
of 3 seconds in both tubes) plus the use of condensate- 
saturated steam as the heating medium prevents de- 
velopment of cooked flavor. 


High capacity. Four to 18 thousand pounds per hour 
can be pasteurized (depending on type of product and 
amount of heating to be done). If desired, one tube 
alone can be used. Operation is possible in series or 
parallel flow. 


Quick, Economical Product Change-over. Because there 
are only 3 quarts of product in both heating sections at 
one time, product-to-product change-over can be accom- 
plished in little continuous flow with little product waste. 


Great Versatility. Any liquid (including high viscosity 
liquids) such as milk, cream, ice cream mix, baby food 
mix, Orange concentrate, chocolate syrup, beer, and 
pharmaceuticals can be handled by the Roswell under 
pressures up to 200 psi in a continuous operation. 


Ease of Operation. Since the instrumentation, desuper- 
heating apparatus, etc., are integrally connected, it is 
possible to go from one processing temperature to 
another in seconds, by adjustment of one control. 


Simplified Cleaning and Sterilization. The heating ele- 
ment is removed in seconds by removing 4 nuts at each 
end and lifting out the element. The unit then can be 
cleaned in a few minutes because, under normal condi- 
tions, no residue requiring scrubbing or scouring is 
baked on the heating surface. For in-place cleaning, 
following use of regular detergents, the unit can be 
sterilized without use of chemical agents. Instead, water 
circulated and recirculated through the heating elements 
at very high temperatures effects desired sterilization. 


(The Roswell heater is manufactured by Chicago Stain- 
less Equipment Corp., Dept. FP, 5001 Elston Ave., Chi- 
cago 30, Ill. Check 7949 opposite last page.) 
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BUCKET LIFT CONVEYING FOR 
ANY BULK FEEDING OPERATION 


Robo-Lift moves any bulk material horizontally and vertically... gently and without 
costly rehandling. Gentle filling-without-scooping makes Robo-Lift suited for han- 





dling foods, drugs, compounds, powdered metals and 
components. Each installation is custom designed for 
integration with existing production and packaging 
machinery. In photo above, Robo-Lift carries dry tea. 
One man controls discharge of tea into both blenders’ 
to bring new speed and economy to this batch oper- 
ation. Our new folder describes the advantages of 
Robo-Lift. Write today for yourcopy of “Up...and Over!” 


. Address Inquiry to Dept. D. 
ROBO-LIFT BUCKET ELEVATING CONVEYORS 


When inquiring check 7950 opposite last page 
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CORPORATION 


A Division of 


LYNCH CORPORATION 


Anderson, Indiana 
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Mojonnier LTS8 
Lo-Temp installed 


in plant of J. Wm 
F. ROSE, Industrial Consultant y 


Horsey Corporation, 
ia Toronto, Canada 


Plant City, Fle be 
as reported by FP Staff de 
“" 
may be the right answer pr 
tw 
for your product, too Gr 
Evaporating temperature rarely exceeds A simple-to-operate, low-cost ultra- ra 

75°F, and in certain applications . ; ‘. ‘ . 
principle the temperature is as low as 45°F. sonic homogenizer 1S finding extensive SO 
of poration muy acer TAP. Yas low temppecture use by a number of Canadian proces- in 
deter eniererens sors for foods such as peanut butter, : 
tubes, avoiding any product damage. ice cream mix, ice cream flavors, and in 
High quality products now being produced at fountain toppings. Many other foods H. 
low cost with the have also been processed successfully ca 
Mojonnier LO-TEMP EVAPORATOR: with this device, which occupies 1/12 el 
the space and uses 1/5 the horsepower a 
FROZEN, CONCENTRATED CITRUS JUICES of conventional homogenizers of de 

—Orange, Lemon, Grapefruit, Pineapple. CRS EN Ora 

BIOCHEMICALS—Penicillin, Female Hormone — ~~ to 





Extract (Estrogen), and vatious antibiotics. 
INSULIN—Higher Quality, Higher Potency. 
MILK CONCENTRATE—5 to 1 Skim Milk, 3 to 1 

Whole Milk (ahead of Spray Dryers). 
COFFEE EXTRACT CONCENTRATE — Excellent 

Flavor. High Solubility. 

VANILLA EXTRACT CONCENTRATE —High Total 

Solids. Small Loss of Alcohol. 


Typical _ installati h h 
ypica: instalation shows how OIL PHASE 


unit is used fs nm S FROM GRAVITY TANK, 
cream mix at rates up to LU} OR FEED PUMP 


gph 


WATER PHASE 
ULTRASONIC 
VIBRATOR HEADS FROM GRAVITY TANK, 


it} “IN PARALLEL OR WATER MAINS 


Mojonnier engineers and consultants will be 
glad to discuss your product problems with 
you. Bulletin 300 contains full information 
about the Lo-Temp Evaporator. Send for it 
now. Write: 


MOJONNIER BROS. CO. 


4601 W. Ohio St., Chicago 44, Illinois 


QUALITY e 
Meforinien 


U CAN TRUS 
Lo-Temp Evaporators 


Pioneers of Progress in Food Technigeering 


When inquiring check 7951 opposite last page 
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Schematic diagram _ illustrates Bhs ntl 


typical set-up of ultrasonic homog- 

| enization, using two vibrator 

heads connected in parallel to at- 
tain 600 gph production 


ee 
POSITIVE DISPLACEMENT 
TYPE GEAR PUMP 








nsinow homogenize 


» peanut butter 
+ ice cream mix 
- fountain toppings 


ly\on production basis 


G 











Unit not only has operational advantages, but has 
been shown to upgrade product quality tremen- 
dously in many cases. Quality control tests on 
“ultramogenized” peanut butter (commercially 
produced by one Canadian processor now for nearly 
two years) show that percentage of this product 
fine enough to pass through 100 mesh screen was 
raised from 24.5% to 98.61% in switch to ultra- 
sonic homogenizing, representing an improvement 
in texture of over 400%. Similar tests with ice 
cream mix have shown remarkable improvement 
in uniformity of particle size. 


Homogenizer produces ultrasonic waves mechani- 
cally, rather than by magnetostrictive or piezo- 
electric means. It is described as a “liquid whistle” 
— the product liquid is blown into it by a pump 
developing some 200 psi pressure and is allowed 
to rush over sharp edge of a thin, easily flexing 
stainless steel blade, which is only partly sup- 


(Continued on next page) 


Cutaway diagram shows 
component parts of ultra- 
sonic vibrator head — vi- 
brating blade, jet feed 
nozzle directly below, both 
enclosed in resonating 
chamber 
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Hoffman-engineered-systems get results: 
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specially designed_and installed 


HOFFMAN INDUSTRIAL VACUUM-CLEANING SYSTEM 





"helps RAHR MALIING CO- provide a “clearride” forits product! 


To maintain their standards of product purity, the Rahr Malting Company thoroughly cleans each boxcar 
before loading, using a heavy-duty, industrial vacuum-cleaning system engineered by Hoffman. 


A 30 h. p. multistage centrifugal exhauster provides high vacuum, which permits rapid removal of material 
remaining from previous loadings and of accumulated dust and dirt. Two-inch hose and cleaning tools are 
attached to the high-suction system. Two men assigned to each car draw out ail loose material from the surface 
of inner and outer walls, floor and every corner and crevice. Complete cleaning requires about 40 minutes. 


Here is another demonstration of the Hoffman approach to the many problems that can be solved by 
sound pneumatic engineering — including yours. 


Write today for Bulletin M-133, describing Hoffman stationary systems, without cost or obligation. 9 


ain appuiance olvision U.S HOFFMAN MACHINERY CORPORATION wept. Fe, 103 FOURTHUAVENUE, N. Y. 3, N. ¥, 


AIR APPLIANCE DIVISION Multistage Centrifugal Blowers and Exhausters. Pneumatic Conveying Equipment. Industrial Vacuum Cleaning—Portable and 

Stationary Systems. Continuous Metal Strip Driers. ‘‘Smoothflow'' Fittings and Tubing. INDUSTRIAL FILTRATION DIVISION Machine Tool Coolant Clarifiers— 

Flotation, Mechanical, and Magnetic. Lubricating and Insulating Oil Conditioners, Filters, and Vaporizers. Solvent Recovery Systems--Vacuum Stills and 

Filters. ORDNANCE EQUIPMENT DIVISION Special Pneumatic Conveying Systems, High Efficiency Centrifugal Separators. Stationary end Portable 
Vacuum Cleaning Equipment. Process Equipment. Pneumatic Systems for Radioactive Materials. 


When inquiring check 7952 opposite last page 
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Newest Sanitary Features 


FALCON BLENDER 


es Wi. 


Approved SANITARY 
In Stainless 
or Mild Steel 








gluten feed. 


"The mixture fed to the drier is of a sticky nature which 
tends to form partially dried dark pills in long retention- 
type driers. The Heil dryer, being a short retention—-type 


"S/S Kettles, Tanks 


OPI SY MG mel Ue 


211 Tenth St., Brooklyn 15, N. Y. 


Cable: Effemcy ST. 8-4672 


When inquiring check 7953 opposite last page 





IMMEDIATE 
DELIVERY 









Easily handled—Easily cleaned 


Hackney Seamless Containers 


Just the thing for handling food batches through 
SIZES your plant. Good for powders, pellets, small parts, 
too. Let you save on handling costs—and in the 


* Reactors, all Metals cleaning room. Entirely seamless for easy empty- 
Send For Complete c Tumbling Mixers ing, simple cleaning, strict sanitation. Long-lasting, 
Bulletin * Rotary Cutters with full-curled lip, stout handles, tough wearing 


ring on bottom. Your choice of black, galvanized 


ce MANUFACTURING or tinned steel, or stainless steel or aluminum—in 
NEE DIVISION OF several sizes. Write for catalog. 


Pressed Steel Tank Company 


Manufacturer of Hackney Products 


1459 S. 66th St., Milwaukee 14, Wis. 





CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLIDS 





When inquiring check 7954 opposite last page 





"We use a Heil Dryer to dewater a mixture of partially dried 
corn fibers and concentrated proteinaceous corn steepwater. The 
mixture enters the drier at 35% H20, and leaves at 11%. After 
grinding and classifying, this constitutes our commercial corn Treat 


dries 


drier is the only one of this class tested which produces a corn 
final product showing little or no tendency to "pack" during 
a subsequent storage or shipment. 
"The Heil Dryer has enabled us to handle large volumes of products 


feed with a minimum of floor space, low maintenance, good fuel 
economy and excellent temperature and moisture control. It is 


also capable of being operated, unhoused, under all types of 


weather conditions. 


"We are starting a program this year to rehabilitate our 
entire corn residue drying plant and expect to install five or 
six of these Heil units for corn gluten feed and corn gluten 


meal dehydration service." 


Cutaway view showing cylinders 
and the compound showering flights. 





Dryer controls moisture. Food by- 
products are carried on a stream of 
hot air in the Heil dryer. Having 3 
cylinders in one drum automatically 
gives each particle correct exposure 
time based upon its weight due to 
moisture content. Compound show- 
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AA 


Assistant Plant ager 
Engineering and Mechanical 


AMERICAN MAIZE- PRODUCTS COMPANY 
Roby, Indiana 





ne ree aoe 
ering flights assure ideal use of dry- 
ing medium, air activity in all areas THE HEIL €oO. 


of the drum and maximum evapora- 


tion within a compact machine. Ac- Manufacturers of Ardrier Dehydrators 
curate temperature controls assure for the Arnold Dryer Company 
exceptional quality and color. Dept. 805, 3000 West Montana Street 

Write, wire or call for details. Milwaukee 1, Wisconsin 


When inquiring check 7955 opposite last page 











processing equipment 


Ultrasonic Homogenizing 
(Continued from preceding page) 


ported, so that sharp-edged side is able to vibrate. 
Blade is clamped so that it will vibrate at its own 
frequency of about 22,000 cps, which is somewhat 
above the upper audible limit for humans. 


‘“Cavitation’’ does the job 


Homogenization takes place through ‘“‘cavitation” 
effects — when liquid is vibrated ultrasonically, 
tiny bubbles or cavities are formed which are 
filled with vapor and collapse instantly. Local 
pressures attained in this action are tremendous 
—- as high as 30,000 psi. Resulting hydraulic shear 
is high enough to reduce particle sizes to one 
micron, to produce intimate mixes of ordinarily- 
immiscible liquids (stable emulsions), to break up 
agglomerates, to hasten reactions, to produce fine 
solid-liquid dispersions, and other operations. 


Standard production unit involves no electronics, 
consists only of two-hp enclosed motor, positive 
displacement pump, and ultrasonic vibrator head 
where action takes place. Unit is rated at 450 gph, 
does not require water cooling, can be made mobile 
by mounting on wheeled stand (weighs only 140 Ib). 
Lab units handling up to 40 gph are also made. 


Homogenizer proper consists of jet nozzle, through 
which product is fed, and sharp-edged vibrating 
blade, both enclosed in easily-removed housing, 
which serves also as resonance chamber. Sanitary 
union permits quick inspection of vibrating blade, 
which is only wearing part. Blade will last several 
weeks to several months, depending on service. 
Fine variations in blade frequency are made by 
simple adjustment in vibrator head. 


(Rapisonic homogenizers are produced by Ultra- 
sonics, Ltd., and are available in North America 
from Sonics Engineering Corp., Dept. FP, 146 
Selleck St., Stamford, Conn. ... or for more infor- 
mation check 7956 on form opposite last page.) 


Product continuously swept away 
from heat exchanger walls 


Cools liquid or semi-solid products; 
reduces product loss during processing 


By eliminating ‘“‘bake-on” during heating of prod- 
ucts that tend to form a surface film, a new heat ex- 
changer is able to substantially reduce product loss 
during processing. 


Design of the new unit employs displacer-mixers 
which continuously sweep the product away from 
the cylinder walls or transfer surface. Surface is kept 
clean hour after hour. With no film build-up heat 
transfer remains uniform. Pressure drop is low. 


On dairy products, the usual application is on the 
extreme ends of the temperature scale. An example 
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processing equipment 


is heating ice cream mix from 180° to 220°F and 

cooling of 80% plastic ice cream immediately before eg: 
packaging. The probable overall temperature range o.oo 
could be from 0 to 400° F depending upon the fF. § ENTOLETER 
characteristics of the product to be processed. DIVISION — 
Large photo shows a new continuous mix processing fe 
system in which the exchanger described here plays . OSC A Cm mum ems Mela Cement M cme es 
A vital part. This installation is in a mid-western % oo with the best products possible, these divisions of Safety Industries, 
dairy products plant. ee EN 









Entoleter Division 


The Howe Scale Company 







Lighting Division 


THE Automatic Temperature Control Company, Inc. 


HOWE SCALE 









COMPANY pledge their research and manufacturing facilities . . . to a continuing A 
program of product development and to the production of quality equip- ; 
ment, competitively priced to meet the exacting requirements of the 






food industry and it s management's long range objectives 











ENTOLETER DIVISION manufacturers of ‘‘Entoleter’’ Centrif 


ugal Machines for particle size reduction of a wide range of food ingre 






Exchanger is available with one to four cylinders 
9 Y dients, dispersion of trace materials and vitamins, as well as infestation 







control equipment for flour and cereal products. Designers and manu 







(“Swept Surface’ heat exchangers are a development : A Ra nae Ce 
i ‘ ¥ 4 - é plete dust recovery systems 

of The Creamery Package Mfg. Co., Dept. FP, 1243 LIGHTING 

W. Washington St., Chicago 7, Ill. . . . or check DIVISION 

7957 on form opposite last page. ) > THE HOWE SCALE ee producers of automatic batch 


weighing equipment and a complete line of general industrial scales . 







hand, dragline, and special trucks and trailers to meet materials handling 
i 4 






requirements. 
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Bit TING DIVISION... manufacturers of Infra-Red Oven Sections 
for the application of radiant heat to product baking, heating and drying 
These units can be combined to meet batch-type baking requirements, 
AUTOMATIC assembled in contoured combinations to accommodate conveyor opera 


TEMPERATURE tions, or purchased as complete portable ovens. 


CONTROL 
COMPANY AUTOMATIC TEMPERATURE CONTROL COMPANY 


manufacturers of timers and highly sensitive electronic devices for the 












automatic control, recording and/or indication of industrial operations. 


cee 
— 
SAFETY INDUSTRIES, INC. 
P.O. BOX 904 NEW HAVEN 4, CONNECTICUT 


". .. I'm quite capable of showing Miss Citrus around 
the place..." 
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When inquiring check 7958 opposite last page 
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p FILPACO 


; FILLERS 





OTHER WELL-KNOWN 
FILPACO PRODUCTS: 


Filters, stainless steel stor- 


age and = mixing 
portable agitators, 
paper, cloth and 
woven fabrics. 
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___ When inquiring check 7959 opposite last page 


For ALL types of 
Containers & 
Applications 


PISTON FILLER 


Fills practically all types of 
containers . . . jars, bottles, 
cans or tubes. For viscous 
liquids, semi-liquids, creams, 
pastes and greases .. . FAST 
... EASY ... SANITARY. 


SYPHON FILLER 


For waters, acids, alcohols, 
light oils, medicinal, liquid 
soap. 


VACUUM FILLERS 


Semi-automatic . . . portable 
. » » Straight line. For: extracts, 
syrups, beverages, wines, 
whiskies, chemicals, nail polish, 
pharmaceuticals, etc. 


WRITE TODAY! 


Your inquiry will 
receive immediate | 
attention 


_ 





FILPACO INDUSTRIES 
iE The FILTER PAPER CO. 


Lp) 2436 $. Michigan Avenue, Chicago 16, Illinois 











alphabetical index 
on page 135 


. . . for alphabetical index of all proc- 
esses, materials, services, and equipment 
discussed in this issue’s editorial col- 
umns and advertisements, turn to page 
135. “Quick-locator’” starting on that 
page was a feature in FOOD PROC- 
ESSING years ago. It means extra 
work for the Editors, but it helps you, 
the reader, in finding what you want 
...ina hurry! 





Commercial Aluminum Wane 


STACKING 
INGREDIENT PAILS 


FOR HANDLING BULK FOODS! Bea 
e en torage. Long wearing 
VA: ip t 


Three 


Ease of handling, storing and cleaning . . . maximum utensil Y Pern 
life! Get them all with Commercial aluminum food-handling 
equipment. Designed to meet the practical requirements of meat 
and food processors, Commercial utensils are built of extra 
heavy aluminum with double strength at critical wear points... 
rounded corners and closed beaded edges for maximum sani- 
tation . . . large, roomy handles for quick, easy moving and 
stacking. Bright aluminum finish is acid, stain, abrasion and 
corrosion resistant for dependable, long-life service. You get 
long run economy plus lower initial cost when you buy Com- 
mercial aluminum food-handling equipment! 


Write today for information and prices. 


TUT age LVS 


al a an 
PMOUUinDERG MATTE MOD GTR GOR 


for 


) and 41 q 


DOLLY 
For handling extra heavy 
t and ntainer 
Available in three 


i. a. 


rated 


RS Ly Fa 
SEL 


take it. Ideal 


trimming 


rit Also Available: LARGE MIXING BOWLS 
PE RELI MeoL AB RY AM 803272091) 6a) a 





When inquiring check 7960 opposite last page 








processing equipment 


Drum linings applied 
by centrifugal spray 
more uniform, durable 


Baking method tends to eliminate porosity 
and blistering 


Perfection of a technique for spray coating inner 
drum linings by means of centrifugal force is capable 
of achieving an unusually high degree of film uni- 
formity in thickness throughout the entire container. 


As it is possible to use lining materials with a sub- 





Disc rotating at 3600 rpm casts atomized spray — 
applies drum lining uniformily 


stantially lower solvent content difficulties such as 
pinholing and blistering are reduced. These are 
characteristically inherent in the evaporation of 
solvent during curing process under conventional 
methods. This improved coating technique for steel 
drums accommodates a far wider variety of products 
than has been possible before. 


The centrifugal spray coating process consists of a 
dynamically balanced disc which spins at more than 
3600 rpm, casting off a continuous curtain of fine 
atomized coating material at a completely controlled 
uniform spray. 


Also, a factor in production of drums with this 
lining, is a large oven with unusual characteristics in 
which container bodies are placed on end rather than 
horizontally, for baking. In this position, solvents in 
coating material are removed more rapidly. 


(Centrifugal spray coating is a development of 
Rheem Mfg. Co., Dept. FP, 7600 S. Kedzie Ave., 
Chicago 29, Ill... . or for more information reader 
may simply check 7961 on the convenient Reader 
Service slip which is located opposite last page.) 
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processing equipment 


Milk Handling 
(Continued from page 34) 
an average bacterial count of 10/ml. At the end of 
4 weeks under refrigeration, many samples reportedly 
had a bacterial count of less than 5000/ml. More- 
over, the concentrated milk was capable of maintain- 
ing its fresh flavor 3 times longer than milk pas- 
turized in the conventional manner for periods of 
from 15 to 18 days. 


Run continuously over approximately 6 hours each 
day at Willow Farms, The Roswell is used to 
pasteurize chocolate milk, cream, half-and-half, and 
2% milk in addition to the homogenized. Change- 
over from product to product is a matter of adjust- 
ing a control knob; at each changeover, only a small 
amount of product has to be diverted. During a run, 
any improperly pasteurized milk is instantly and 
automatically diverted. Cleaning is remarkably simple, 
principally because there is no “burn-on’’. 


Milk from the first runs using the Roswell was 
tested on two routes without the knowledge of 
either the route man or the customers. Results were 
interesting. Whereas no complaints were received 
on the high temperature product, several customers 
did inquire as to the slightly different taste of the 
milk (in most cases, this was noticed first by the 
children). 


What these good people were not told is that they 
were being used as a consumer preference panel on 
a process that soon will bring them longer-lasting, 
safer, highly digestible milk (because of low curd 
tension) and other dairy products in a form geared 
to mid-twentieth century living. The once-a-week 
delivery of milk in throwaway containers is one part 
of the picture. Another outstanding possibility is the 
3-to-1 concentrated milk developed at the University 
of Wisconsin and now finding favor in certain 
selected markets. By adding 2 parts of water to one 
part of concentrate, a fluid milk is obtained contain- 
ing 3.5% butterfat and the same amount of vitamins, 
minerals, and milk solids present in regular whole 
milk. If cereal cream is desired, one part water is 
added; used as is, it serves as a coffee cream. As 
with bottled whole milk, this product must be kept 
under refrigeration, but it will keep from 4 to 5 
weeks if stored at a temperature of 45° to 50°F. The 
concentrate is packaged in 1/3-quart and quart 
standard paper containers. If it goes into volume 
production, it may prove a “must” for millions of 
once-a-week supermarket shoppers. 


In all of our runs using the Roswell to date, we 
have not lost sight of the fact that the real poten- 
tial for this equipment is in the ultra high tem- 
perature range (above 219°F). We now are plan- 
ning some UHT trials on homogenized milk. The 
results of these runs from the standpoints of effect 
on product purity, flavor, and stability as well as 
on the equipment itself should be available before 
the end of summer. These results might have con- 
siderable interest for the dairy industry. But that 
will be another story! 
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THE BLAW-KNOX 


INSTANTIZER 





ACTUAL PHOTOS OF NONFAT 
SPRAY POWDER BEFORE 
AND AFTER INSTANTIZING 


Instant powder is produced simply and economically with the Blaw-Knox Instantizer. Critical powder 
drying operations are not necessary to produce an “Instant” product. Powder is fed to the unit and 
quickly instantized. No high temperature after drying is necessary. Production of nonfat milk pow- 
der flows at the rate of 750 pounds per hour ready for the package. Quality of the powder does 
not change. The Blaw-Knox Instantizer is effective on nonfat and whole milk, chocolate blends, and 
many other products. It can be independent from the spray drying area and requires only a small 
amount of floor space. Ask us for details about the performance of our units now operating .in the 
field. - - - Our new brochure is available for the asking. 


When inquiring check 7962 opposite last page 


5 ; DAIRY EQUIPMENT DIVISION 
BLAW-KNOX co. MORA, MINNESOTA 
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ENTRAPPED 


*Reg. U.S. Pat. Office 


POWDERE') 
FLAVORS 





ENTRAPPED POWDERED 
FLAVORS 





Manufactured and designed for use in Powdered Drinks, 
Gelatin Desserts, Cake Mixes, Pie Fillings, Puddings, 
Beverage Bases, Pharmaceutical Products, and wherever 
dry flavors can be used to good advantage. 


Apple Imitation 
Banana Imitation 
Cherry Imitation 
Cola Type 

Grape Imitation 
Lemon 

Lemon-Lime 

Lime 

Loganberry Imitation 
Maple Imitation 
Orange 

Pineapple Imitation 
Raspberry Imitation 
Root Beer 
Strawberry Imitation 
Tutti-Frutti 


Other Entrapped Flavors Developed on Request. 


Suggested uses per 100 lbs.: 

Gelatin Dessert : Orange—Lemon—Lime—2¥, to 3 oz. 
Other flavors: 134 to 2 oz. 
Cake Mixes: 2 to 4 oz. 
Puddings: 2 to 3 oz. 
Powdered Drinks: (without sugar) 12 oz. to 16 oz. 
(1 oz. makes 2 qts. finished beverage ) 
Pharmaceuticals (such as aspirin) 2 to 4 oz. 
Standard Packing: 150 Ib.. containers 


= 


EXECUTIVE OFFICES: 900 VAN NEST AVE., 


Florasynth Labs. (Canada Ltd.) e Montreal, Toronto, Vancouver, Winnipeg « Mexico 11, D.F. 


NEW YORK 62, N.Y. + CHICAGO 6 + LOS ANGELES 21 


Cincinnati 2 « Detroit » Dallas » Memphis « New Orleans 12 + St. Louis 2 * San Francisco » San Bernardino 


(BOX 12) 


Florasynth being one of the first companies to manufacture powdered flavoring 
materials, we list below descriptive details of what we feel to be the finest type of 
New Entrapped Powdered Flavors. Features of these New Entrapped Powders are 


(1) as high as 50% oil content by weight. (2) Instantly dispersable. (3) Non-hygro- 
scopic. (4) Extremely economical. Shelf life studies have indicated excellent results. 


ENTRAPPED POWDERED 
CLOUDINOL 


Available for the first time to the Beverage Industry, a 
Dry Cloud. Does not contain any brominated oils. Two 
pounds when dissolved in water to one gallon will 
produce one gallon of Standard Cloud Solution of which 
one ounce per gallon of Syrup will produce an excellent 
suspension in the finished product. % oz. will sufficiently 
cloud 1 gallon of finished beverage. 


ENTRAPPED POWDERED CLOUDINOL 
Standard Packing : 150 lb. containers 


ENTRAPPED POWDERED 


CLOUDY FLAVORS 


After years of research our Flavor Specialists have now 
developed Powdered Cloudy Flavors which will produce 
on dilution a finished beverage simulating fresh juice 
both in appearance and flavor. They are uniform pow- 
ders which will not separate on dilution, will give a 
perfect Cloud and will not form a ring in the finished 
beverage. 





Cloudy Orange 
Cloudy Lemon 
Cloudy Lime 
Cloudy Lemon-Lime 


Suggested Uses: 


I ahs acetates cent ctan YZ oz. per gal. 

Lemonade Mix ........00.0..... 6 to 8 oz. per 100 Ibs. 

Lemon Bar Mix.................. 6 to 8 oz. per 100 Ibs. 
Powdered Drinks (without sugar ).................. 2 to 2 lbs. 


per 100 lb. Mix—1 oz. makes 4 gal. Finished Beverage 





Standard Packing: 150 lb. containers 


LABORATORIES, INC. 


BE SURE TO VISIT US AT BOOTHS 44, 45 & 46, I.F.T. CONVENTION 


When inquiring check 7963 opposite last page 
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Additives and 
future food technology 


In newly proposed legislation — see page 
46 — the FDA has officially adopted the 
view that harmless amounts of toxic 


additives may be used if they serve a 
useful purpose. The legislation which 
finally becomes law will undoubtably 
embrace this concept. 


Just how to define “useful” will probably 
be debaed at some length before 
legislation is passed. It is extremely 
important to the food industry that 

the definition which becomes law be one 
which will not block progress. 


Any benefit arising from the use of food 
additives will almost inevitably mean a 
consumer benefit, according to FDA’s 
Deputy Commissioner, Harvey. A possible 
example of this is an additive which is 
“useless” in the finished product, but 
serves to make the processing simpler. 
Presumably some of the resulting 
economies will be passed on to the 
consumer. 


Additives can be used to improve the 
product nutritionally, or in flavor or 
in texture, or makes its preparation for 
serving easier. Proper legislation on 
food additives will hasten the food 
technology of the future. 





LANH ponrrccIinGg 


Ihis month FOOD PROCESSING 


features tts regular section on 


FOOD INGREDIENTS 


Adoption of tolerance concept means more 
food additives 


Adds shelf life to fat-containing foods ............... 


Principles of food standards of identity have 
yet to be proven sound nice eccceccnne 


Cuts starch cook to five seconds 
Sugar recovery COSES CUE 75% necceer ener ccencennenn 
Roma squeezes sugar from grape stems . 


Hood adds stabilizer, increases shelf 
life of ice novelties 
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ingredients 


Adoption of Tolerance Concept 
Means More Food Additives 


© FDA has recommended that tolerance concept be 
adopted in new bill sent to Congress last month 


® Differences on proposed food additive legislation 
between industry and government are narrowing 


Legislation (HR 6747) developed by the 
Food and Drug Administration, was intro- 
duced last month by Rep. Oren Harris (D., 
Ark.) in his capacity as chairman of the 
House Interstate & Foreign Commerce 
committee. Previously, a bill (HR 366), rep- 
resenting the united views of the food in- 
dustry and the chemical industry had been 
introduced in this Congress by Rep. Joseph 
O’Hara (R., Minn.). 


Differences between industry and the gov- 
ernment still exist and cannot be blinked 
away. Nonetheless, the gap between indus- 
try and official positions has narrowed vis- 
ibly as the issues have been debated over 
the past seven years. It is generally agreed 
that the most important contribution which 
such legislation can make to the public wel- 
fare is to establish a system under which 
chemical food additives will be thoroughly 
checked for safety before they are used. 
Both government and industry agree that 
thorough pre-testing of additives is impera- 
tive. 


That fundamental position also is taken in 
two identical bills, HR 4104 and HR 4432, 
introduced in this Congress by Rep. John 
Delaney (D., N.Y.) and Rep. Leonor K. 
Sullivan (D., Mo.). The views of Mr. De- 
laney and Mrs. Sullivan parallel those of 
Food & Drug, but the two lawmakers 
would go further than the government in 
applying strictures on industry use of chem- 
ical additives. 


Here is where the situation rests among the 
principal parties concerned: 


Use of toxic additives 
in safe amounts 


All parties favor a change in present law 
that will permit use of substances which, 
although deleterious when used in excess, 
may be beneficial when employed in con- 
trolled quantities. Differences arise as to 
definitions of usefulness. Mr. Delaney 
would rule out such additives unless they 


AL 


clearly serve a purpose useful to the con- 
suming public. FDA’s proposed legislation 
provides for establishing safe levels for use 
if toxic additives have a “functional value”. 


Attempts to separate consumer value from 
the value to industry would be futile, says 
FDA’s Deputy Commissioner Harvey. 
“Take the case of color in oleomargarine,” 
he illustrates, “the consumer doesn’t want 
it if it is white and industry cannot sell it.” 
Any benefit to the manufacturer, in his 
view, will almost inevitably mean a con- 
sumer benefit. 


This is also the general position of indus- 
try; nevertheless some industry-government 
debate may be expected over the definition 
of “usefulness” before a bill is finally en- 
acted into law. 


Tolerance concept represents 
a major change 


The present law, passed in 1938, forbids the 
addition of known poisonous or deleterious 
substances regardless of the amount used 
(the per se rule). Exempted were harmful 
substances that are necessary or which can- 
not be avoided in the manufacture of food. 
For these, the FDA was given authority to 
fix safe tolerances. In 1954, the Congress 
amended the law to require pre-testing of 
pesticides so that safe tolerances of these 
would be established prior to use. 


Further application of this tolerance con- 
cept to food additives will have tremendous 
importance to the technology of the food 
processing industry. As Commissioner of 
Food and Drugs Geo. Larrick stated, “Cer- 
tainly, if we are to accept the extension of 
the tolerance concept to all food additives, 
then we must also face up to the fact that 
harmless amounts of scores or perhaps hun- 
reds of different toxic materials will find 
their way into the nation’s food supply. 


The question of usefulness of these addi- 
tives deserves further study, especially as to 





This review of the status of additives 
legislation was prepared by Howard 
P. Milleville, Editor, in collaboration 


its legal definition. An additive should not 
be arbitrarily ruled out because it is useless 
in the finished food product if it simplifies 
the manufacturing process. 


The grandfather clause 


There are differences on how proposed leg- 
islation should treat additives now in use 
that are not known to be safe or unsafe, 
but they are ones of degree. Mr. O’Hara 
and industry groups are concerned that the 
government may insist on expensive pre- 
testing of chemicals already in use and long 
recognized as being safe in the manner 
used. The government emphasizes that its 
proposed bill “would become effective 180 
days after enactment, but manufacturers of 
chemicals already in use when the bill was 
enacted would ordinarily have an additional 
year to bring their products into compli- 
ance, unless a regulation were issued soon- 
er.” 


FDA deputy administrator John Harvey 
tells FOOD PROCESSING that “nobody 
wants to legalize use of inadequately tested 
materials,” and that he foresees little dif- 
ficulty in reaching agreement on this issue. 


The government believes that a so-called 
grandfather clause — to exempt chemicals 
now in use from pre-testing requirements — 
is beside the point. Many chemicals now in 
use are “entirely safe and are officially 
sanctioned,” says the FDA. These would be 
exempted from the need for pre-testing, but 
those not generally recognized as safe by 
qualified experts would not be exempted 
under terms of the FDA bill, even though 
in use for some time. 


Settlement of disputes 


The really serious remaining point at issue 
— one on which compromise appears most 
difficult — is how to settle disputes. Of- 
ficials have not altered their position that 
administrative procedure must be em- 


with FOOD PROCESSING’S Wash- 
ington reporter, Jay Richter 








ployed to obtain “correct scientific judg- 
ment on perplexing questions of safety to 
man of chemicals in his food. . .” Nor have 
food and chemical industry leaders changed 
their position that disputes over safety of 
additives should be settled in the courts by 
declaratory judgments. Decision in such a 
judgment has the force and finality of that 
in a regular lawsuit. The difference is that 
request for a declaratory judgment is 
brought in advance of injury, and the court 
is asked to decide which of the parties in- 
volved is correct. 


Industry contends that administrative deci- 
sions, in effect, would be rulings made by 
one of the parties to the suit; i.e., the gov- 
ernment. Such rulings therefore, the argu- 
ment goes, may well be arbitrary and un- 
reasonable. Industry also contends that it 
is virtually impossible to reverse an Agency 
decision under the Administrative Proce- 
dures Act because the court must uphold 
the decision if it is supported by any sub- 
stantial evidence. 


In case of a dispute, industry wants the 
courts to consider all the evidence not just 
the evidence which supports the FDA’s de- 
cision; hence, the proposal to settle disputes 
by declaratory judgments. While Food & 
Drug insists on administrative procedure, 
such procedures probably “can be consider- 
ably improved” through changes in present 
law, says Mr. Harvey. He gives it as his 
view that industry is “not wedded to the 
declaratory judgment approach.” A possible 
compromise would be to require the re- 
viewing court to reverse the Agency deci- 
sion where it is based on findings of fact 
that are clearly erroneous on the whole rec- 
ord. 


The declaratory judgment procedure is op- 
posed .by representatives of the judiciary 
itself. The U.S. Judicial Conference is on 
record with a resolution opposing delega- 
tion to the courts of administrative rule- 
making on scientific questions. 
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GEORGE P. LARRICK, 
Commissioner, Food & Drug 
Administration 


\ E HAVE had some very 


narrow escapes because of the use of 
additives that had no place in food. 
It is inconceivable that this country 
should continue to expose itself in- 
definitely to the risks inherent in the 
present scheme of food control. 


“If new chemicals cause so much 
concern, why use them? Why not 
forbid the addition of any new chem- 
ical to the food supply? . . . We think 
it would be improper to block the 
progress that is made possible by the 
safe, useful employment of chemical 
additives, 


“We are not in a static society. No 
one is self-sufficient today. The 
change from an agricultural to an 
industrial economy requires city 
dwellers to get food from distant 
areas. Even the farm family gets gro- 
ceries from the supermarket. It is 
necessary to grow, process, and pack- 
age food so that it can be transported 
for thousands of miles and remain in 
800d condition during extended stor- 
age... 


“How then can we foster progress 
and safeguard the public health? 


“Surely the law should require ade- 
quate testing of a chemical before it 
8 employed commercially in food. 
The test results should be submitted 
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to the Government, and the chemical 
should not be used until the Govern- 
ment, acting for all the people, 
agrees that it is safe for the proposed 
use. 


“In one form or another these prin- 
ciples for safeguarding the food sup- 
ply are being proposed to the present 
Congress. Several bills to amend the 
Federal Food, Drug, and Cosmetic 
Act are now before that body. . . 


“If we have the best law it is possible 
to secure, if we give it the best ad- 
ministration possible, if we use the 
best scientific evidence available, and 
if the administrators of the law are 
willing to consider new scientific 
facts as they become available and 
make changes when necessary, we 
will safeguard the public health while 
securing the benefits of modern tech- 
nology.” 





LEONOR K. SULLIVAN 
(D., Mo.) 


be 

to acknowledge that I 
am not an expert in the technical as- 
pects of (additives) legislation — the 
legal provisions which seem to have 
been so controversial in the past. 


“But I do feel qualified to discuss 
with you the need of the American 
consumer and the American family 
for greater assurance than now exists 


that the foods we buy . . . do not 
have lurking in them _ ingredients 
which are going to kill us from can- 
cer or inflict upon us other diseases 
of one sort or another. . . 


“The law should require adequate 
pre-testing, and it should be air-tight, 
without loopholes. . .” 


HERMAN FAKLER, 
Vice President, 
Millers’ National Federation 


6 

Ouse basic position has not 
changed since chemical food additive 
legislation was considered last year. 
The bill (HR 366) introduced this 
year by Congressman O’Hara em- 
bodies those principles which we sup- 
port. We would like to withhold final 
judgment on any particular bill, how- 
ever, until we have had a chance to 
study thoroughly the proposed legis- 
lation developed by the Food & Drug 
Administration. 


“As we stated during the hearings 
last year, the industry deems it vital- 
ly important in order to guard 
against an unreasonable or arbitrary 
opinion by the Food & Drug Admin- 
istration on the adequacy of the pre- 
testing data submitted, that the issues 
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may be tried initially in an impartial 
court, instead of before the agency 
itself where the decision would ad- 
mittedly be made on the basis of rec- 
ommendations of the very members 
of the staff whose opinion is under 
attack. The following are familiar 
objections which are often made to 
the administrative hearing procedure 
in general: 


“1) Administrative hearings are slow, 
tedious and costly. 


“2) The administrative hearing proce- 
dure places too much power in the 
hands of the enforcement agency. 
Human nature being what it is, a 
predisposition on the part of an en- 
forcement official for a certain view- 
point might influence his decision in 
a hearing, regardless of the weight of 
the evidence. The caliber of the men 
at the head of the Food & Drug Ad- 
ministration at present, and for many 
years past, would largely nullify this 
objection, except that there is no way 
to insure that their successors will 
measure up to the same high stand- 
ards. 


“3) An administrative order on a 
technical subject will almost inevit- 
ably be affirmed by the courts on ap- 
peal if supported by any substantial 
evidence, even though contrary to 
the weight of the evidence. On fac- 
tual questions reviewing courts have 
virtually abdicated in favor of gov- 
ernmental agencies, thus imperiling 
our fundamental system of checks 
and balances. 


“Concerning the so-called grandfa- 
ther clause, it would not seem neces- 
sary to subject to the control of any 
proposed amendment to the Food & 
Drug & Cosmetic Act any food addi- 
tive which has heretofore been ap- 
proved for use by the FDA or by an- 
other federal agency and has hereto- 
fore passed recognized safety tests. 


“It is my understanding that under 
certain pending bills some additives 
now in use would have to be discon- 
tinued unless and until adequate pre- 
testing data thereon are submitted to 
the FDA and it has had an oppor- 
tunity to evaluate the same. In this 
respect these bills would be drastic. 
It is our feeling that additives now in 
use, and generally recognized by ex- 
perts to be safe, should not be sub- 
jected to the complicated and expen- 
sive process of pre-testing and the 
submission of the pre-testing data.” 





JAMES M. GILLET 
Assistant to the President of 
Victor Chemical Works. 
Immediate past Chairman of the 
Chemicals in Foods Committee 
of the Manufacturing Chemists’ 
Association 


“ 

Bowe basic principles (we be- 
lieve) would command widespread 
support as the basis for strengthening 
the Food, Drug and Cosmetic Act. 
These may be stated as follows: 


“1) That every new additive proposed 
for use in food must be tested by the 
manufacturer before being publicly 
used. 


“2) That the manufacturer’s test data 
and other relevant information must 
be submitted to the Food and Drug 
Administration before the additive 
can be used. 


“3) That the manufacturer must bear 
full responsibility for his own com- 
pliance with the law, but that no man 
should be his own referee as to safety 
and the adequacy of testing for safe- 
ty. 

“4) That the matter of safety should 
be decided in keeping with the basic 
concepts of the modern science of 
toxicology, and not on a categorical 
rule of thumb basis, and that it 
should depend on a realistic appraisal 
of relative factors which apply in 
use. 


“5) That the Food & Drug Adminis- 
tration should be provided with an 
adequate method of preventing the 
sale in advance of use of additives 
which have not been adequately 
tested for safety or which have been 
shown by testing to be unsafe. . . 


“An effective ‘grandfather clause’ is 
needed in order that the new proce- 


dures be limited to new additives, , , 
If an effective grandfather clause js 
not included, producers and users of 
substances long .accepted as food 
components would be faced with the 
difficult problem of deciding whether 
to collect new test data and file it un- 
der the Act, or face the prospect that 
by using or shipping a substance jt 
may be claimed that they are in vio- 
lation for failure to file. Small pro. 
ducers and users, especially, could be 
subjected to expensive testing, re. 
quired not by any lack of safety of 
their products, but occasioned merely 
by a new legal requirement. . . .” 


Rep. JAMES J. DELANEY, 
(D., N. Y.) 


“p ai 
HYSICIANS, scientists, the 
food and chemical industries and the 
consumers agree that chemical addi- 
tives should be pre-tested for safety. 
The issue is not the need for legisla- 
tion, but the form the legislation 
should take. 


“I should like to comment briefly on 
certain features of H. R. 4014. 


“1) Unlike some of the bills, it does 
not contain a ‘grandfather’s clause’ 
which would exempt doubtful chem- 
icals now in use from pre-testing re 
quirements. No one wishes to cause 
the industries unnecessary inconveni- 
ence or dislocation, but it is my con 
viction that the public health must 
come first. If a chemical is dangerous 
for human consumption, it is danger 
ous — period. The criterion should 
always be: ‘Is this chemical safe?’ 


“2) In Section 5 there is a requife 


(Continued on page 53) 
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Views of lawmakers, FDA, and industry leaders 


ment that a chemical additive must 
serve a purpose which will be useful 
to the consuming public. This provi- 
sion is important, and is necessary 
for the purpose of maintaining the 
highest nutritional standards of our 
foods. Chemicals are now used as 
substitutes for more costly natural 
food ingredients. These chemicals 
have no nutritional value, and the 
foods in which they are employed 
have had their nutritional standards 
lowered. Any legislation on chemical 
additives should contain a ‘useful to 
consumer’ clause to insure that the 
public will have food of the highest 
nutritive content. 


“3) Section 5 also contains two pro- 
cedures to protect the legitimate in- 
terests of the food and chemical in- 
dustries. The first provides that any- 
one adversely affected by a FDA rul- 
ing on chemical additives in food and 
cosmetics may petition to have the 
ruling referred to an advisory com- 
mittee of qualified experts for their 
recommendations and report. The 
second provides for judicial review of 
any contested ruling.” 





Rep. JOSEPH P. O'HARA 
(R., Minn.) 


“T 7 ; 

HAVE .. . introduced a bill 
(HR 366) to protect the public health 
by amending the Federal Food, Drug 
and Cosmetic Act to prohibit the use 
in food for human consumption of 
new chemical additives which have 


(Continued from page 48) 


not been adequately tested to estab- 
lish their ‘safety. . . 


“The essential principles of the bill 
are: 


“1) That it is the responsibility of 
food industries to exert every effort 
to assure adequate safeguards in the 
production and distribution of foods. 


“2) That every new substance pro- 
posed for use in foods be adequately 
pre-tested by the manufacturer or 
user of the substance and that this 
pre-testing be required by law. 


“Quite similar provisions are laid 
down in the Food, Drug & Cosmetic 
Act in reference to new drugs, and 
these provisions have worked out sat- 
isfactorily to the manufacturer and 
to the public. 


“It is felt that this bill will give sim- 
ilar adequate protection both to the 
manufacturer and to the consumer in 
regard to his food supply and will, at 
the same time, meet the progressive 
action of the food industries in ask- 
ing for such protection.” 
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Report continuous bread making 
starting to take hold 


One supplier has orders for 20 new US 
installations, 24 more abroad 


Apparently satisfied at the success of initial continu- 
ous bread making installations, the baking industry 


now appears to be developing real enthusiasm for ° 


the process, according to reports at the recent annual 
meeting of the American Society of Bakery Engi- 
neers. The Baker Process Co. (now a subsidiary of 
Wallace & Tiernan Inc., Belleville, N. J.) has five 
present installations of this equipment, and users re- 
port resultant sales increases ranging from 20 to 
40%. Twenty additional installations are now sched- 
uled in this country, 24 more abroad. Three new 
bakeries are being designed and constructed around 
continuous equipment. 


Cost for a complete installation is about $130,000. 
This includes modifications in present bakery, so 
that installation in new bakery would be considerably 
less. Minimum production needed for such an instal- 
lation is 40 lb/min—or 80,000 to 100,000 Ib bread / 
week. Present users report production cost savings 
ranging from 31 to 96 cents/100 lb bread. 











The tale of an 
embarrassed 
Manufacturer 


He shaved a tenth of a cent from his 
production cost. He did it by using 
an inferior flavor. He couldn’t quite 
understand why his sales were so low 
his profit so small... his embar- 
rassment so financial. 
The moral is plain to see. Quality 
builds consumer acceptance... 
greater sales... more profit Realize 
_ this goal with P & S$ flavors. Write 
for free samples. , 


POLAK & SCHWARZ, INC. 


- 667 WASHINGTON ST., NEW YORK 14, 
\ Offices: Chicago, Ill; Los Angeles, Ca 


Toronto, Can.; Plants: Teterboro & Gut 
Culver City, Calif.; New York, 
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Samples undergoing rancidity tests at room temperature are held in this cabinet. 
Elsewhere in the laboratory, tests are made by Schaal Oven Method, the Active 
Oxygen Method, and by a new Oxygen Bomb Method developed by the lab 


T HE extent to which antioxidants can extend 
shelf life of a food product is something which 
ought to be demonstrated rather than theorized 
or talked about . . . determined by taste and odor 
as well as by chemical tests. 


Antioxidants are effective in preventing develop- 
ment of off flavors variously described as rancid, 
unappetizingly sharp, pungent, tallowy, oily, and 
cardboardy. This type of off-flavor problem is 
usually associated with foods containing fats .. . 
but the fats need not be present in any appreciable 
percentage. Thus, rancidity is a problem in dry 
cereal products having extremely low oil contents of 
a half per cent or less. 


This practical approach to the use of antioxidants 
is the basis for the new service of the food labora- 
tories of Eastman Chemical Products, Inc. Products 
sent to the laboratories in Kingsport, Tenn., are 
treated with antioxidants, and a portion of the 
treated and control sample immediately returned 
to the processor. If this is not feasible, tests can 
usually be arranged in the plant of the processor. 


Thus, those who are most familiar with the charac- 
teristics of the particular food product can evalu- 
ate the stabilizing influence of the antioxidant 
along with the experts in antioxidant technology. 


Besides observing the changes in the products 
stored at room temperature, the laboratory makes 
accelerated tests known as Schaal Oven and Active 
Oxygen Method (AOM). The Schaal Oven is a 
convection type laboratory oven in which samples 


can be kept at elevated temperatures of 145°F. 
Test sample is examined daily for the unpleasant 
odor which is characteristic of oxidative rancid- 
ity, when the test is concluded. (Rancidity can be 
confirmed by chemical analysis of peroxide 
content. ) 


In the Active Oxygen Method, the fat sample is 
maintained at a temperature of 210°F while a 
stream of dried, purified air is blown through it. 
Periodically, the peroxide content of the sample 
is determined until it attains a value of 20 milli- 
equivalents per 1000 grams of sample. This is the 
point in animal fats of which off flavors and odors 
occur. 


In addition, the laboratory has developed a rapid 
and accurate accelerated test known as the Oxygen 
Bomb Method similar to the ASTM method for 
gasolines. This method which gives results in 
hours instead of days will be described in an arti- 
cle next month. 


Many problems submitted to the experts of this 
laboratory are similar to problems that they have 
already solved. In this case, the formulation of the 
best antioxidant or antioxidant mixture, the meth- 
od of application, and test evaluation are more or 
less routine. Other problems are not so simple. 
Their solution has, in turn, led to new antioxidant 
technology. 


When processors and packagers of nuts posed the 
problem of stabilizing nuts not ordinarily roasted 
in oil to the laboratory a few months back, they 


Increasing shelf life 
of fat-containing foods 


food 


Help for solving the practical problems 


HOWARD P. MILLEVILLE, Editor 


with Dr. B. N. STUCKY and W. M. GEARHART 
of Eastman Chemical Products, Inc. 


found that the laboratory had solved their prob- 
lem about four years ago. Hence, the laboratory 
could draw on its fund of know-how for a quick 
solution. 


Oil in nuts is contained in sacs, and is well pro- 
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tected from oxidation as long as the sacs are not 
broken. The process of shelling and subsequent 
handling (often chopping) ruptures some of the 
oil sacs and releases the oil contained in them. 
While only a trace of the oil content of the hut is 
thus affected, it spreads out over a relatively large 
surface, and its becoming rancid adversely affects 
the favor of the nuts. 


Recommended technique for applying antioxidant 
to the nuts is by spraying with an emulsion con- 
taining 0.05% antioxidant. Shelf life of the 
treated nuts is extended three to four times-much 
more than the experts originally anticipated, prob- 
ably because only a trace of total oil content re- 
quires protecting. 


Spray of antioxidant 
exceeds expectations 


In the course of studies on the application of anti- 
oxidant to potato chips, equipment was set up 
whereby antioxidant dissolved in oil was sprayed 
onto the chips on a belt conveyor. A photograph 
of the pilot-plant setup is shown below. 


It seemed reasonable to assume that a shallow 
layer of chips would be required so that each chip 
would be exposed. ia theory, the shallow layer 
ought to be tumbled so that antioxidant would 
effectively cover all surfaces of the chips. 


The practical tests, however, demonstrated that 
antioxidant is just as effective when sprayed onto 
a layer of chips four inches deep. The subsequent 


(Continued on next page) 


Closeup view of test 
equipment for spraying 
antioxidant onto potato 
chips, the chips being con- 
veyed on a belt 
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Sweetose Syrup prevents unappetizing oxidation in 
the upper 1” of bottle—holds rich red color—perks 
up flavor! To stabilize rich appetizing color of catsup— 
especially in the troublesome neck of the bottle! To pro- 
duce the kind of taste that keeps customers buying again and 
again! And to accomplish both objectives without mask- 
ing the delicate spicy flavor that keeps a brand in demand! 

Sounds like a big order... and is! But the extensive 
use of Sweetose, Staley’s enzyme-converted corn syrup 
among leading processors proves these points where they 
count. First, at the checkout counters where it’s make or 
break in today’s competitive food picture. Second, in the 
homes, hotels and restaurants across the land. 
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Don't let your catsup wear a brown collar 


You'll find that up to % of the total sweetener in your 
catsup may advantageously consist of Sweetose. In fact, 
expert taste panels have consistently preferred these blends 
over catsup made with all sucrose. 

Other advantages include flexibility and accuracy in 
handling—improved sanitation—and up to a whopping 
96.2% savings when the Staley’s simple 3-step system of 
sweetener handling is used. Interested? Call your Staley’s 
Representative at the branch office nearest you or write 
today to... 


A. E. Staley Mfg. Co., Decatur, Illinois 


Branch Offices: Atlanta « Boston « Chicago « Cleveland « Kansas City 
@® NewYork «¢ Philadelphia ¢ San Francisco ¢ St. Louis 
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With its help, 
we make fats 
into better emulsifiers 


Distilled monoglycerides are now in production made 
from: 


cottonseed oil vegetable oleic acid 
soybean oil hydrogenated lard 

lard hydrogenated soybean oil 
edible tallow 


Distilled monoglycerides made from the following 
have been produced on a semi-commercial scale: 
peanut oil 


hydrogenated cottonseed oil 
vegetable palmitic acid 


The way we purify them by our unique molecular dis- 
tillation process gives all these monoglycerides some- 
thing in common: an unusually high monoester con- 
tent, and an almost complete freedom from fatty acids, 
catalysts, and other impurities that degrade taste and 
odor and inhibit emulsifying properties. Which oil 
makes the best monoglycerides for your purpose 
depends on what you want it for. The best way to find 
out is by making comparative tests on the formulation 
problems that confront you with a complete set of 
samples. You get samples of distilled monoglycerides 
made from the oils listed above by writing to Déstélla- 
tion Products Industries, Rochester 3, N. Y. Sales 
offices: New York, Chicago, and Memphis « Gillies, 
Inc., Los Angeles, Portland, and San Francisco « 
Charles Albert Smith Limited, Montreal and Toronto. 


distillers of 
monoglycerides 
made from 
natural fats 
and oils 


olla 


Also .. . vitamin A in bulk 
for foods and pharmaceuticals 


Distillation Products Industries ‘ 
is o division of Eastman Kodak Company 


When inquiring check 7969 opposite last page 
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mixing of chips during the conveying and pack- 
aging operations followed by diffusion of the an- 
tioxidant throughout the package achieves the 
necessary coverage. Addition of antioxidant in 
this manner so that the chips contain about a hun- 
dredth of one per cent of antioxidant doubles their 
shelf life. 


This spray technique is now commonly used in 
applying antioxidants to dry breakfast cereals. In- 
corporation of the antioxidant in the cooked 
mash prior to drying and flaking was found to be 
rather inefficient. Apparently a good part of the 
antioxidant in the mash was lost by a steam dis- 
tillation process in the drying operation. 


Antioxidant in package materials 
shown to protect contents 


Original use of antioxidants in packaging mate- 
rials was to prevent rancidity developing in any 
oil or fat which is absorbed by these materials 
from the product. The untreated package material 
exerts an accelerating action on rancidity develop- 
ment because of (1) increased surface area of fat 
exposed in oxidation, and (2) catalytic action of 
trace metals in packaging materials. 


That antioxidants in packaging materials exert 
protective action on the package contents in an- 
other way has been demonstrated. Apparently 
there is sufficient diffusion throughout the pack- 
age of the antioxidant in the vapor phase to exert 


marked protective action. (This same principle of 
vapor diffusion action of anti-rust compounds is 
used to protect metal parts from rusting in an air- 
tight package.) 

More antioxidant is required for such protective 
action than if it were added directly to the con- 
tents. Hence, it is usually more economical to 
achieve the same degree of protection by direct 
addition to the product. However, where only a 
small amount of antioxidant is required to achieve 
the additional shelf life desired, it may be simpler 
to secure the necessary protection by use of anti- 
oxidants in the packaging materials. 


Another consideration is that when antioxidants 
are used in the packaging materials, their presence 
need not be declared on the label. Of course, only 
antioxidants approved for use in foods may be 
used on packaging materials intended for foods. 


Prevent fish-meal heating, 
off-flavor development 


Antioxidant reduces heating of dried fish scrap 
according to results of plant tests made at Wallace 
Menhaden Products, Inc., of Morehead, N.C. A 
fish oil solution of the antioxidant was applied 
to the menhaden scrap as it left the direct-fired 
rotary dryers at a rate of two pounds per ton (a 
one per-cent concentration based on the oil con- 
tent). When the antioxidant was applied at other 
stages of processing, less satisfactory results were 
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obtained. (The antioxidant applied at other stages 
was probably loss by steam distillation during the 
drying. ) 

The temperature of the control, a three-ton pile of 
untreated scrap was 208°F at the end of 15 hours, 
when it had to be turned to prevent spontaneous 
combustion. Apparently the drying ‘‘triggers” the 
oxidation reactions, and use of antioxidants breaks 
up the chain reactions involved. 


Temperature of the undisturbed, three-ton pile of 
treated meal 15 hours after it left the dryer was 
recorded at 115°F, and 117°F after 40 hours. 


Treated fish scrap bagged immediately after drying 
reached a maximum temperature of 109°F at the 
end of 18 hours. The temperature of untreated 
bagged scrap bagged immediately after drying 
reached 147°F. 


At left is a view of one of the food laboratories of 
( Eastman Chemical Products for work on antioxidants 


Below is shown another of the food laboratories 


The use of antioxidants can be justified in this case 
because of the saving in labor required to turn the 
pile and prevent spontaneous combustion. In addi- 
tion, there are other improvements to be antici- 
pated from not exposing the scrap to high storage 
temperatures as well as stabilizing it. Based on 
experience with stabilizing other animal feeds, the 
antioxidant should protect the vitamin A content 
and prevent development of off flavors.. The more 
palatable meal should result in better animal 
gtowth, for while animals will consume rancid 
fats they only consume what is required to avoid 
Starvation. 


(Continued on next page) 
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For fresh-from-the-field FLAVOR! 
GIVAUDAN IMITATION STRAWBERRY 


| Nothing compares with the flavor 
| of fresh wild strawberries. And 
| nothing has duplicated that flavor 
| as closely as Givaudan’s Imitation 
| Strawberry! 

It is economical—highly concen- 
| trated yet easy to use on a con- 


trolled level. And it’s stable—ideal 
for use in milk-containing products 
as well as in confections, summer 
drink powders and other prepara- 
tions. Available in liquid or crystal 
form. May we send you samples 
and more complete information? 


When inquiring check 7970 opposite last page 


330 West 42nd Street 


New York 36, N. Y. 
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The visible 
sign of 
quality... 


L. the mind of the consumer brilliant clarity, for many food prod- 
ucts, is inseparably linked with high quality...the point is so well 
established as to need no discussion. To gain this sparkling clarity, 
which may require the removal of unwanted solids even down in the 
colloidal and bacterial size range, Dicalite Filteraids have no superior 
...a fact established in many impartial laboratory tests and in the daily 
experience of leading producers in the food, sugar and beverage fields. 

Since there are 8 Dicalite Filteraids, differing in particle size and 
range, practically any liquid can be filtered to desired clarity at economi- 
cally fast flowrates. Since Dicalite is processed from highest - grade dia- 
tomite, it is both physically and chemically stable... it is sterilized in 
processing, and cannot affect characteristic flavor or aroma. 

Brilliant clarity —stability of finished product—lowest filtration cost 
...these are the reasons why many processors have selected Dicalite 
Filteraids for all their processing. 


Dy 


GREAT LAKES 













Write for Information. 


tealile 
DIATOMACEOUS MATERIALS 
Dicalite Division,Great Lakes Carbon Corp., 612 S. Flower St.,Los Angeles 17, Calif. 











When inquiring check 7971 opposite last page 










food ingredients 


Fat-containing Foods 


(Continued from preceding page) 


Whether antioxidants have a place in increasing 
the shelf life of prepared foods ‘such as (frozen) 
pot pies, pastries, fish sticks, bread shrimp, etc, 
has been under study at the laboratory for some 
time. Results thus far are still inconclusive. 


One consideration is that antioxidants could func. 
tion as insurance for maintaining high quality of 
those frozen foods which are kept in storage for 
excessively long periods of tithe. While the proc. 
essor has some measure of control over the length 
of time his products are in commercial storage, 
he has none over the time the consumer stores 
them. 


New FDA approved antioxidant 
available in test quantities 


Recently approved by the FDA for use in foods is 
THBT, the pure form of 2,4,5-trihydroxybutyro- 
phenone. It is a tan, free-flowing powder having 
a molecular weight of 196 and a melting point of 
149-153°C. 


Its solubility at 20°C in various solvents is as fol- 
lows: water, 0.5%; ethyl alcohol, 25%; propylene 
glycol, 30%; corn oil, 5%; cottonseed oil, 5%; 
olive oil, 5%; mineral oil, 5%. At 50°C its ap- 
proximate solubility in lard and oleo oil is also 
5%. 

At present it is available only in test quantities. 
Processors who are interested in more information 
on the new antioxidant or in discussing problems 
of improving the shelf life of their products are 
invited to contact the Food Laboratories of East- 
man Chemical Products, Inc., Kingsport, Tenn. 





Supplement added to vanillin 
improves vanilla flavor 


Ingredient has been compounded to be used in 
conjunction with vanillin to achieve vanilla bean 
character. Although vanillin is the major flavor 
component of the bean, many other flavoring prin- 
ciples are present. These have been incorporated 
into Supplement +25E to fortify foods presently 
using only vanillin. Foods, mentioned in 1-pg 
mimeo “‘letter’, as having been improved are ice 
cream, cakes, caramels, and various chocolate prod- 
ucts. 

Cir. Letter #12 “Vanilla Supplement #:25E, An 
Imitation Flavor” is available from Polak’s Frutal 
Works, Inc., Dept. FP, Middletown, N.Y. When 
inquiring specify 7972 on form which is located 
opposite last page. 
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food ingredients 


Colloid stabilizes foods 
over wide pH range 


‘Bulletin describes guar gum, a natural vegetable 


"8 colloid. Data are given on its physical properties in- 
*) cluding proximate analysis, rate of cold water hydra- 
: tion, stabilizing effects, compatibility over wide pH 
7 range, and high viscosity at low concentration. 
Guar gum has been included in FDA standards for 
- both cheese and salad dressings. Proper choice of 
“ preservatives (such as benzoic acid or formaldehyde) 
= can retard changes in guar solutions caused by bac- 
7 teria. Guar is offered in many grades and types 
a according to rate of hydration, viscosity mesh size, 
: purity, flavor, etc. 
Viscosity stabilization by guar gum is indicated in 
table: 
pH Viscosity, Centipoises 
I 2950 
3 2600 
is 5 2600 
7 2950 
. 9 2900 
2 10.8 4200 
f Jaguar -guar gum, 15-page bulletin, is available from 


Stein, Hall & Co., Inc., Dept. FP, 285 Madison 
|. Avenue, New York 17, N.Y. When inquiring specify 
e 7973 on form opposite last page. 


leaned mee neeeeeeel elect 


so..Uh CllUlUMW@ 





“He just can't contain himself — 
or his apparatus—" 
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ATLAS CERTIFIED COLORS 
(Powdered) 


Inidustuy's Glandard 
fer 105 Years 


BASIC COLORS 


HERCULES 100% 
BASIC COLOR BLENDS 


SECONDARY SHADES 


fli 


many ‘Custom Made” blends 
to meet individual requirements. 


abe 


SELF-MEASURING 
COLOR CUBES 


PASTE COLORS 
LIQUID COLORS 


P.G. COLORS 
for Summer Coatings and Fillings 








FOR EVERY PURPOSE 


inquiring check 7974 opposite last page 


The visible 


sign of 


quality... 


L., the mind of the consumer brilliant clarity, for many food prod- 
ucts, is inseparably linked with high quality...the point is so well 
established as to need no discussion. To gain this sparkling clarity, 
which may require the removal of unwanted solids even down in the 
colloidal and bacterial size range, Dicalite Filteraids have no superior 
...a fact established in many impartial laboratory tests and in the daily 
experience of leading producers in the food, sugar and beverage fields. 

Since there are 8 Dicalite Filteraids, differing in particle size and 
range, practically any liquid can be filtered to desired clarity at economi- 
cally fast flowrates. Since Dicalite is processed from highest - grade dia- 
tomite, it is both physically and chemically stable... it is sterilized in 
processing, and cannot affect characteristic flavor or aroma. 

Brilliant clarity —stability of finished product—lowest filtration cost 
...these are the reasons why many processors have selected Dicalite 
Filteraids for all their processing. 


Write for Information. 


“oe 4 Wecalile 


DIATOMACEOUS MATERIALS 
Dicalite Division,Great Lakes Carbon Corp., 612 S. Flower St.,Los Angeles 17, Calif. 





When inquiring check 7971 opposite last page 








food ingredients 


Fat-containing Foods 


(Continued from preceding page) 


Whether antioxidants have a place in increasing 
the shelf life of prepared foods ‘such as (frozen) 
pot pies, pastries, fish sticks, bread shrimp, etc, 
has been under study at the laboratory for some 
time. Results thus far are still inconclusive. 


One consideration is that antioxidants could func. 
tion as insurance for maintaining high quality of 
those frozen foods which are kept in storage for 
excessively long periods of tithe. While the proc. 
essor has some measure of control over the length 
of time his products are in commercial storage, 
he has none over the time the consumer stores 
them. 


New FDA approved antioxidant 
available in test quantities 


Recently approved by the FDA for use in foods is 
THBT, the pure form of 2,4,5-trihydroxybutyro- 
phenone. It is a tan, free-flowing powder having 
a molecular weight of 196 and a melting point of 
149-153°C. 


Its solubility at 20°C in various solvents is as fol- 
lows: water, 0.5%; ethyl alcohol, 25%; propylene 
glycol, 30%; corn oil, 5%; cottonseed oil, 5%; 
olive oil, 5%; mineral oil, 5%. At 50°C its ap- 
proximate solubility in lard and oleo oil is also 
5%. 

At present it is available only in test quantities. 
Processors who are interested in more information 
on the new antioxidant or in discussing problems 
of improving the shelf life of their products are 
invited to contact the Food Laboratories of East- 
man Chemical Products, Inc., Kingsport, Tenn. 





Supplement added to vanillin 
improves vanilla flavor 


Ingredient has been compounded to be used in 
conjunction with vanillin to achieve vanilla bean 
character. Although vanillin is the major flavor 
component of the bean, many other flavoring prin- 
ciples are present. These have been incorporated 
into Supplement +:25E to fortify foods presently 
using only vanillin. Foods, mentioned in 1-pg 
mimeo “letter”, as having been improved are ice 
cream, cakes, caramels, and various chocolate prod- 
ucts. 

Cir. Letter 4412 “Vanilla Supplement #25E, An 
Imitation Flavor” is available from Polak’s Frutal 
Works, Inc., Dept. FP, Middletown, N.Y. When 
inquiring specify 7972 on form which is located 
opposite last page. 
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food ingredients 


Colloid stabilizes foods 
over wide pH range 


-Bulletin describes guar gum, a natural vegetable 
colloid. Data are given on its physical properties in- 
cluding proximate analysis, rate of cold water hydra- 
tion, stabilizing effects, compatibility over wide pH 
range, and high viscosity at low concentration. 


Guar gum has been included in FDA standards for 
both cheese and salad dressings. Proper choice of 
preservatives (such as benzoic acid or formaldehyde) 
can retard changes in guar solutions caused by bac- 
teria. Guar is offered in many grades and types 
according to rate of hydration, viscosity mesh size, 
purity, flavor, etc. 


Viscosity stabilization by guar gum is indicated in 
table: 


pH Viscosity, Centipoises 
| 2950 
3 2600 
5 2600 
7 2950 
9 2900 
10.8 4200 


Jaguar -guar gum, 15-page bulletin, is available from 
Stein, Hall & Co., Inc., Dept. FP, 285 Madison 
Avenue, New York 17, N.Y. When inquiring specify 
7973 on form opposite last page. 
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“He just can't contain himself — 
or his apparatus—" 
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ATLAS CERTIFIED COLORS 
(Powdered) 


Industay’s QlLandard ~ 
fer 105 Years : 


BASIC COLORS 


HERCULES 100% 
BASIC COLOR BLENDS 


SECONDARY SHADES 


many “Custom Made” blends 
to meet individual requirements. 


abso 


SELF-MEASURING 
COLOR CUBES 


PASTE COLORS 
LIQUID COLORS 


P.G. COLORS 
for Summer Coatings and Fillings 


When inquiring check 7974 opposite last page 
































PRODUCT QUALITY 
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Soaring temperatures will accelerate the 
development of rancidity in your products 
which contain fats or oils. Protect them 
by using Sistane, Universal’s high po- 
tency anti-oxidant. 





With Sistane you can depend on these 
important advantages: | 
© Longer product shelf life 


© Greater carry-through for protection of 
baked products and prepared mixes 


® Low cost per pound of stabilizer product 
© Superior oil-solubility 
e Easy and economical application 





Why take chances with consumer accept- 
ance of your products and risk expensive 
hot-weather returns. We’ll be glad to 
recommend the Sistane formulation that 
will give your products the greatest all- 
round protection. 


PROTECT YOUR PRODUCT WITH 





PRODUCTS DEPARTMENT 


UNIVERSAL OM | 
PRODUCTS company 


30 ALGONQUIN ROAD. 
DES PLAINES, ILLINOIS, v. $. A. 








When inquiring check 7975 opposite last page 
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Standards of Identity will be receiving addi- 
tional emphasis from the Food and Drug 
Administration during the coming months 

. urged on by certain industry and con- 
sumer groups. Although FDA Citizens Ad- 
visory Committee has recommended addi- 
tional activity in this direction, many food 
leaders have contrary opinions. 


One view has been expressed by Dr. Gun- 
derson, who has prepared and _ presented 
pertinent evidence at many Standards of 
Identity hearings. The following paragraphs 
are excerpts from his address* at a Sympo- 
sium commemorating the 50th anniversary 
of the Food and Drug Law. Dr. Gunderson 
further amplified his views last month to 
Foop PROCESSING as shown in italic type. 


‘In my judgment, and as contended by 
some others, the establishment of official 
Definitions and Standards of Identity of 
foods may tend to discourage expensive, 
long term research and development which 
otherwise might lead to improved forms and 
composition of those foods. To me, there 
is no doubt the incentive for new creations 
is thus reduced with respect to standardized 
foods. The temporary permit procedure, 
however, along with the Hale Act, and a 


Principle of 
food standards of identity 
has yet to be proven sound 


states FRANK L. GUNDERSON, prominent 
food and nutrition consultant 


more sympathetic administrative policy give 
promise of partially lessening this influence. 


“If nationally standardized versions of cer- 
tain foods were best for consumers, then 
surely the system reduces the elements of 
variation. However, consumers seem to rel- 
ish new and different foods, and I believe 
we should all participate in providing still 
greater variety, attractiveness, and nourish- 
ment values in foods. Therefore, since addi- 
tion of other wholesome and nourishing in- 
gredients is too often forestalled, 1 do not 
regard the principle of Standards and Def- 
nitions has yet been proven sound. 


“Another point, ingredients usually need 
not be declared on the label of foods for 
which there are definitions and standards 
of identity. Despite the fact that optional 
ingredients of standardized foods are open 
to public knowledge, one might raise the 
question whether the welfare of the con- 
sumer is served by non-disclosure on the 
label of the ingredients. One can readily 
imagine the dilemma of medical practition- 
ers dealing with food allergies, and that of 
their patients, coping with mixed foods of 
which the labels do not disclose the ingre- 


dients.”’ 


*Complete address nghiiahed in Food Tech- 
nology, 1 X, No. 10, pg 458 


Dr. Frank L. Gunderson has worked with foods ever since his graduation 
from the University of Wisconsin. As executive secretary for the Food and 
Nutrition Board and its committees of the National Research Council, he 
acted as “wartime coordinator” on foods between military and civilian rep- 
resentatives (not only for the US but other allied nations). 


In his present capacity as technical consultant (from his own Washington, 
D.C. office), he continues as “coordinator” between organizations as well 
as individuals. He is still asked to accumulate and present data before FDA 
Standards of Identity hearings. 

Dr. Gunderson has worked for both Pillsbury Mills and Quaker Oats. As 
one of Pillsbury’s vice presidents, he reorganized the research and develop- 
ment staff and facilities to fit into processor’s expansion program. At Quak- 
er, he conceived and wrote nutrition and vitamin bulletins known to thou- 
sands of dietitians and teachers. 
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food ingredients 


Develop yellow-to-orange 
color from annotto seed 


Long-known safe vegetable color now offered 
as water- or oil-soluble in three forms 


Uses: Coloring agent for many foods including: 
bread, cakes, muffins, doughnuts, pies, ice cream 
cones, crackers, candies, salad dressings, butter, 
margarine, ice cream, cheese, poultry products, 
and many ready-mix bakery and dessert powders. 


Features: Claimed as first vegetable coloring in 
the yellow-to-orange range offered commercially 
in both water- and oil-soluble types in micro- 
crystal, powder, or liquid form. Liquid is true 
solution, not suspension. Colors range from light 
yellow (butter and egg appearance) in dilute con- 
centrations to rich orange in heavy concentrations. 


Description: Extracted under new _ process 
from annatto seed. Safety has been fully accepted 
since crude extracts have been known for cen- 
turies. In concentrations recommended, color is 
odorless and tasteless. 


Tests with the new-process color have  success- 
fully met requirements for safety, stability, uni- 
formity, and compatibility. Even when water sup- 
plies have been purified with chlorine or ozone 
or contain excessive amounts of lime, color won’t 
bleach out or precipitate. Is not sensitive to alka- 
lies, but not recommended in acid media. Test re- 
sults available from manufacturer. 


Anattene(R) colors are more economical than na- 
tural or synthetic carotenes. If addition of vita- 
mins is required for food product, color will pro- 
vide stable base. Compares favorably in cost with 
aniline dyes. 


(Anattene vegetable color is a product of S. B. 
Penick & Company, Dept. FP, 50 Church St., New 
York 8, N.Y. . . or for more information check 
7976 on form opposite last page.) 


Formulate enrichment tablets 
for non-baking applications 


Enrichment tablets, specifically developed for bread, 
can now be adapted to other foods prepared in 
batches. Any formulation desired can be tableted if 
volume is high enough to warrant such production. 


As an example, tablet composition is varied to the 
amount of riboflavin in the milk solids required 
for the food formula. 


(BETS enrichment tablets are a product of Sterwin 
Chemicals Inc., Dept: FP, 1450 Broadway, New 
York 18, N.Y... . or for more information check 
7977 on form opposite last page.) 
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by using pure Diamond Crystal Flake Salt 


How to protect your foods against down-grading 
| 


Diamond Crystal Flake Salt has the high- 
est uniform purity of any salt made. Ends 
danger of costly spoilage and “‘off”’ flavor 
from an impure granular salt or rock 
salt brine. Improves taste and keeping 
qualities of foods. 


O YOU KNOW what the calcium, magnesium, 
I) copper and iron in an impure salt can do to 
your products ? 

These impurities form unappetizing scums and 
discolorations on vegetables. Slow down curing of 
meat, make it tough and bitter-tasting. Give frozen 
fish poor texture and fishy taste. Cause oxidative 
rancidity in foods containing fats and oils. 


Today’s food market is keen. Competitive. The 
quality of your product is one of your best sales 
weapons. Why spoil it with an impure salt ? 


Why flake salt protects quality 


Only Diamond Crystal is made by the exclusive 
Alberger system. This produces flake salt 99.95% 
pure. An amazing high purity that gives Diamond 
Crystal true salt flavor ... without the bitter taste 
imparted by calcium and magnesium compounds, 
present in less pure salt. By using Diamond Crystal 
Flake you can salt to the limit for optimum flavor. 
Diamond Crystal Flake averages less than 1.5 


parts per million of copper or iron. Helps prevent 
oxidative rancidity and off-flavor development. 





Are you using the right salt ? 


| The grain size and rate of solubility of salt has an 
important effect on your product. That’s why 


Unretouched photograph of actual filter test shows difference 
in purity and cleanliness between a leading granular, cube- 
| like salt (left); and Diaménd Crystal Flake Salt (right). 











Notice how impurities in the granular salt used discolored the 
corn on the left—while pure Diamond Crystal has protected 
the golden appeal of the corn at right. Which brand do you 
think the housewife would buy again? 


Diamond Crystal Flake Salt is precision screened 
into a wide range of grain sizes to meet the most 
exacting individual requirements of your product. 


Send for free analysis 


If you are not sure that the salt you're using is 
suitable for your product, send a sample of it with 
the coupon below to Diamond Crystal. The salt will 
be given a careful laboratory test and the results 
forwarded to you free of charge. 


al 


-—-— Mail this coupon for free salt analysis — — 


Technical Department FR 
Diamond Crystal Salt Co., St. Clair, Michigan 


I enclose a sample of the salt I now use. Please have it 
tested and send me the report free of charge. I would 
also like information on special Diamond Crystal Salts 
made for my industry. 


Name aed 
Company 
Product___ 
Address__ 


pti aaincien ate cniesesinib nis cglieaiialictbadiai 


Mans cee ce cee ne ee cs ce ee me ce ee ee Se Se ee ce ee 


When inquiring check 7978 opposite last page 
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Clarity of gum drops can be em- 
phasized by placing '/4"' cross 
sections over printed type. There 
is little or no distortion 


H. E. ATCHISON, Mfg. Vice-president 
Farley Manufacturing Company 


as reported by E. W. NORDLINGER, Assistant Editor 


Problem: Shelf life of starch jelly candies, such 
as gum drops and orange slices, is greatly influ- 
enced by the amount of water absorbed by starch 
granules during the cooking process. Each gran- 
ule is like a sponge; thus shelf life is determined 
by amount of water absorbed and retained. 


Farley Manufacturing Company, Skokie, Illinois, 
has always followed the conventional practice of 
mixing and cooking the starch with other ingre- 
dients in steam-jacketed kettles. In order to swell 
the starch granules, large amounts of water are 
added to the batch in the mixing operation. Then 
follows a 50 minute cook period to evaporate the 
excess water. This method does not assure maximum 
swelling of each granule. 


Solution: Since development of an inexpensive 
continuous starch cooking method, Farley has 
been able to triple the shelf life of its candies. In- 
stead of steam-jacketed kettles all ingredients are 
cooked in a pressure chamber operated by push- 
buttons. 


The ingredients (sugar, syrup, starch, water) are 


CUTS STARCH COOK 
TO 5 SECONDS, 
<2 TRIPLES SHELF LIFE 


food 
ingredients 





Farley’s gum drops are crystal clear since ingredients 
are processed in temp-controlled continuous cooking system 


... adaptable to most food products requiring starch 


initially mixed in the make-up kettle at 150 to 
180°F. A 114 hp pump moves this slurry to the 
foot-long cooking chamber, where it is swirled 
about by live steam under 50 Ib pressure. Cooking 
is at 278° and is almost instantaneous. Both steam 
and slurry then flow to receiving kettle, where an 
exhaust stack is used to remove the steam. 


The entire system is closed, thus holding humidity 


SUGAR STARCH 





and spillage to a minimum. Clean-up operations 
have been simplified to just flushing the system 
with live steam. 


No more than 20 Ib of slurry is in the system at 
any one time. In case of a break-down, equipment 
can be stopped instantly, and started just as quick. 
Temperature in the cooker is controlled by a 1” 
diaphragm valve on the steam line, pneumatically 


SYRUP ‘TAP WATER 


DIAPHRAGM 
VALVE 
STEAM 


‘ 
i 
Of conrrouter 


+ 
al 


—> PRODUCT OUT 


Flow of ingredients to make Farley gum drops and orange slices. This inexpensive system has been 
successfully tested with other foods in which starch granules must be swelled under controlled con- 
ditions. Salad dressings and barbeque sauces are two examples 
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Operator just pushes button to start 5-sec starch 

cooking process. Ingredients are mixed with water in 

kettle, then pumped as a continuous slurry to the 

cylindrical pressure cooker (arrow). Diaphragm valve 

to left of cooker automatically regulates flow in re- 
sponse to temperature change 


controlled by a recording regulator. Temperature- 
sensitive metal bulb is mounted in the receiving 
line just outside the cooking chamber. Under this 
set-up, variations in temperature of slurry and 
steam can be automatically adjusted. This control 
also assures maximum moisture absorption by 
starch granules. 


Results: The continuous starch cooking system 
now operating at Farley has slashed cooking time 
from 50 min to 5 sec. A crystal-clear candy is 
produced with thorough gelatinization of the 
starch and no sugar inversion. In many cases 
shelf life of the finished product has been tripled. 


(Flowrite diaphragm valve and recording regu- 
lator as used in this process are products of Pow- 
ets Regulator Co., Dept. FP, 3434 Oakton St., 
Skokie, Ill. . . . or for more information check 
7979 on form opposite last page.) 


(Self-contained, continuous starch cooker requir- 
ing a floor area of 18x36” is assembled by Ther- 
mal Equipment Corp., Dept. FP, 4820 Searle 
Parkway, Skokie, Ill. . . . or for more information 
teader may simply check 7980 on form which is 
located opposite last page.) 
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Want him to make her buy your brand? QS s 
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Simple: 


Use Orbis liquid Flavors! 
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true to Nature’s flavor. a 
ORBIS 


of all— 


Write for free manufacturers’ samples and 
the Orbis catalogue of fine flavors. 
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When inquiring check 7981 opposite last page 
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VISIT OUR BOOTH 5 
1.F.T. Convention 
Hotel Penn Sheraton 
Pittsburgh 
May 12, 13, 14, 15 
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PAYS DOUBLE 


When inquiring check 7982 opposite last page 


with the Ritter Flavor Line, because the ‘‘House”’ 

works for you...developing flavors to your | 

exact requirements! Win with Ritter...don’t 

gamble with ordinary flavors...put your money | 
on a “Sure Thing’?..the Ritter Flavor line. 


FL RITTER & CO. 


4001 Goodwin Avenue, Los Angeles 39, California 





You’re the “WINNER” every time, 


| 








RITTER INTERNATIONAL 
Branches throughout the World | 
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Tells how liquid-gas separation 
removes water, oil, dirt from air 


Protection of air, gas and steam systems, and pnev- 
matically operated instruments from the effects of 
entrained water, oil and dirt is discussed in 10-page 
illustrated bulletin. It explains how this is accom- 
plished with great efficiency with a liquid-gas separa- 
tion device. 


It contrasts liquid-gas separation with filtration and 
tells how, with the former method, contaminants are 
always combined with the liquid phase (rather than 
the gas phase), so that complete removal of liquid 
phase results in a clean gas, free of liquid and solid 
contamination. Illustrations and text cover specifica- 
tions and operations. Selection tables simplify choos- 
ing units to individual requirements. 


“Liquid Gas Separation” — Bul S-1052 is issued by 
Selas Corp. of America, Dept. FP, Dresher, Pa. 
When inquiring check 7983 opposite last page. 


This poster is one of a series issued by Bakery Sanita- 

tion FP Dept., American Institute of Baking, 400 E. 

Ontario St., Chicago, Ill. To improve working condi- 

tions and food plant appearance, a new poster is is- 

sued each month. To secure list of posters write direct 
to the Institute. 


right, specify 7984 . . . see information 


For more information on product =D) 
request blank opposite last page. 
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edoubled Research 


to provide you with 


Finer Food Colors 


a 


Changes in Certified Food Color Regulations 
are both a challenge and an opportunity. 


As the leading producer, National Aniline 

has quickened the pace and expanded the scope 
of its research on new and better colors. We are 
cooperating constructively with every well- 
intentioned effort to provide even finer food 
colors into the future. 


Meanwhile, our Technical Service Laboratories 


have lent prompt, practical help on necessary 
re-matches. New color formulations have been 
worked out to put even more eye-appeal into 
many processed foods. 


We welcome the opportunity to work with 
you on current color problems and to plan ahead 
for even finer color in your new products. 


CERTIFIED COLOR DIVISION 


NATIONAL ANILINE DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 RECTOR ST., NEW YORK 6, N. Y. 


Boston * Charlotte * Chicago * Philadelphia 
Portland, Ore ° San Francisco ° Toronto 





IF THE FLAVOR’S RIGHT, family appreciation will be the housewife’s happy reward for 
having used your brand of ready-to-bake cake mix or other easy-to-use food preparation. Your 
reward, of course, will be another loyal patron for your goods. Such winning taste effects are 
not casually achieved. Indeed, they are most frequently the result of intensive laboratory experi- 
mentation and study by specialists—by flavor specialists like those of whom our own Flavor 
Division can proudly boast. Remember: Your product is ONLY as good as its FLAVOR! 


FRI 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 


to contend with, our Flavor Division will BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Llinois, Cincinnati 


If you have some very special flavor problem 
gladly help you. Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 


Montreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 


When inquiring check 7985 opposite last page 
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Emulsifies ingredients 
for baked foods 


One-page bulletin contains data on emulsifier 
capacity, construction, auxiliary, and optional 
equipment, as well as the dimensions and weight 
of the unit. 


Thorough emulsification of all ingredients except 
flour and shortening, with sponge or dough wa- 
ter, is claimed. 


(Copies of Bulletin No. 57796 are available from 
Read Standard Corp., Bakery Chemical Division, 
Dept. FP, York, Pa... . or for more information 
check 7985A on form opposite last page.) 


“Oil’s O.K. Sir...” 


All kidding aside, salad oils are being 
looked upon with favor by most nutri- 
tional authorities these days, for vegetable 
oils are helpful in lowering cholesterol in 
blood serum. It still is controversial, how- 
ever, whether or not their consumption 
and any attendent lowering of blood se- 
rum cholesterol has any effect on the in- 
cidence of heart disease. 


An authoritative, up-to-date review of the 
present status of this important develop- 
ment affecting fats and fat-containing 
foods has been published by FOOD 
PROCESSING in articles appearing in 
January, March and April. A combined 
reprint of these articles is available, 12 
pages, 814 by 11” size. Remit 50c for 


Smoke Test 














Spectrophotometric 
Analysis 


Gardner Color Test 
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Schaal Oven Test 


Eastman 
antioxidants 








Another reason to choose 
TENOX antioxidants 


As the leading manufacturer of food-grade antioxidants, East- 
man has accumulated the data and experience needed to solve 
most problems involving rancidity and oxidative deterioration. 
Which antioxidant to use—how much to use—and how to use it— 
are problems which we at Eastman are particularly well-equipped 
to answer. 

We have no axe to grind about any antioxidant—we produce 
the widest range and sell them all. Our best and unbiased advice is 
available to you at any time. These photographs convey some idea 
of the scope and range of the tests and services at your disposal. If 


you would like to explore the possibility of using Tenox antioxi- - 


dants in your product, write to Eastman Chemical Products, Inc., 


Kingsport, Tennessee—a subsidiary of Eastman Kodak Company. 






Lovibond Color Test 










Formulating 
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Oxygen Bomb Test 


Taste Test 
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MAY 


each copy requested to The Editor, FOOD 
PROCESSING, 111 East Delaware PI., 
Chicago 11, Ill. (Quantity prices on 
request.) 





1957 


| SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tennessee; 


New York City; Framingham, Mass.; Cincinnati; Cleveland; Chicago; St. Louis; 
Houston. West Coast: Wilson Meyer Co., San Francisco; Los Angeles; 
Portland; Salt Lake City; Seattle; Denver; Spokane; Phoenix. 

Canada: P. N. Soden Co., Ltd., Montreal, P.Q.; Toronto, Ontario, 


When inquiring check 7986 opposite last page 
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Use 


RHOZYME 


Proteolytic Enzymes 
to hydrolyze protein 


RuozyME purified food-grade 
enzymes serve as valuable aids in 
processing a wide variety of protein- 
containing material. If you want to 
make meats tender but not mushy, 
modify whey protein for cheese 
spreads, or prepare protein hydrol- 
yzates, RuozyME natural en- 
zymes are efficient and economical. 
The food engineer will also find 
RuHOZYME enzymes useful in proc- 
essing a wide variety of protein- 
aceous wastes, either to convert them 


RuHOZyYME 1s a trade-mark, 
Reg. U.S. Pat. Off. and in 
principal foreign countries. 





to useful products or to dispose of 
them economically. 


Supplied as dry powders with ex- 
cellent storage stability, RHozyME 
enzymes are carefully standardized 
to give uniform, reliable performance. 


If you want to improve the process- 
ing of protein we will be glad to 
show you how the specific and con- 
trolled of RHOZYME  en- 
zymes can help. Write Dept. SP 


action 


for full information. 


Chemicals for Industry 


ROHM ¢& HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


Representatives in principal foreign countries 


When inquiring check 7987 opposite last page 
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BEFORE—Older 


Adsorption columns of granular ac- 
tivated carbon replace batch pulver- 
ized carbon treatment for broken 
and irregular pieces of product and 


Problem: Recovering the glucose and 
sugar from broken and improperly-sized 
throat lozenges was a headache at The 
Wm. S. Merrell Co., in Cincinnati. A 
portion of the lozenges are broken in 
process and others are improperly-sized. 
To recover the glucose and sugar, the 
lozenges are dissolved in water, and 
flavoring and color taken out by treat- 
ment with activated carbon. 


The old process consisted of saving and 
storing the scrap until several tons were 
accumulated. This mass was then dissolved 
on another floor, treated in slurry tanks 
with pulverized activated carbon, filtered, 
and finally returned to process. 


The company felt that this long storage of 
scrap was inefficient and that costs in- 
volved in the recovery were too high. 


Solution: The company now uses three 
stainless steel adsorption columns of spe- 


on different floor 
than processing, was used only after tons of scrap 
were accumulated 


installation was 





cuts overall cost of ju 


approximately 75% 


cial design, which are filled with granular 
carbon. Two of these columns are used 
in series at a given time. Screens are used 
over all outlets and quick connectors are 
used throughout the piping. Columns are 
fed solution from dissolving kettle in same 
room where lozenges are manufactured. 


Solutions are purified daily. Clarified, re- 
worked solution is added to new glucose- 
sugar solution and cooked in usual man- 
ner. This stream of clarified syrup con- 
tains a fixed percentage of the total solids 
present in the finished candy. The ultimate 
goal is to utilize each day’s accumulation of 
scrap during the following day’s operation. 


A liquor concentration of approximately 
50% is the most satisfactory level to use with 
this new method of operation, resulting in a 
flow rate of 1.9 gal/sq ft of bed area with 
a pressure drop of 1.12 psi/ft of bed depth. 
Carbon used has a mesh size of 12 by 40. 
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AFTER—Three stainless steel columns, filled with 

granulated carbon, are now used every day. Only 

two are used at a time, connected in series, while 
other is cleaned 


f ugar recovery 


if 








Per 1000 Ib reworked candy 
Old Method New Method 








Direct Labor $11.40 $2.50 

Carbon Cost 3.90 1.98 

Filter Aid Cost 1.26 — 

Total Cost $16.56 $4.48 

Net savings, per 1000 Ib $12.08 
Results: Lengthy storage of scrap has been 


eliminated, less labor is needed, and total clarifica- 
tion cost is lower, as indicated in table. 


(Type CAL granular carbon is manufactured by 
Pittsburgh Coke & Chemical Co., Dept. FP, Grant 
Building, Pittsburgh 19, Pa... . or for more in- 
formation reader may simply check 7988 on form 
which is located opposite last page.) 
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STOP COOKING 





NEW STABILIZER 37 is a cold swelling starch for fruit and soft type pie fillings. 
Eliminates cooking and cooling. Also saves labor, time, fuel. Requires 
no special equipment. 


NEW STABILIZER 37 offers everything: 
* Exceptional clarity + Sparkling color + Smooth creamy texture 
- Improved fruit appearance * Cooked starch body 


NEW STABILIZER 37 is simple to use. Moreover, it can eliminate cooking many 
frozen foods. Write for a sample, more information and suggested formulas. 


NOW AVAILABLE FROM YOUR BAKERY SUPPLY HOUSE. 


tonal 


STARCH PRODUCTS INC. 





270 Madison Avenue, New York 16 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 


When inquiring check 7989 opposite last page 
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This vertical disintegrator 
chops stems to fine parti- 
cle size, allowing water to 
quickly leach out sugar for 
alcohol production 


At Roma Wine plant, 
Fresno, Calif., stems from 
the two crushers shown at 
right enter the disintegra- 
tor via inclined conveyor in 
center. Pipe going out of 
photo at top left takes 
ground stem pulp to de- 
_ watering screen 


food 
‘ ingredients 


there’s money in waste products .. . 


Roma turns grape stems 
into extra profits 


Simple sugar recovery system — by grinding and washing — 
returns '/. proof gal of grape alcohol per ton of grapes 


ELIE C. SKOFIS, Production Division Manager 
JOHN H. HOLSTEIN, Chief Engineer 
Roma Wine Company 


as reported by KARL ROBE, Associate Editor 


Problem: Recovery of by-products from waste products had been satis- 
factory for years at Roma Wine Company, “America’s largest winery” in 
Fresno, Calif. Pomace is sold to companies who convert it to feed. Grape 
stems are returned to the growers for use in their fields. Thus, problems 
such as haulage, lagooning, ensiling, etc., are avoided. 


However, Roma personnel several years ago cast a wary eye at the sugar 
content in the stem. While it amounted to only 8% on a wet basis per ton 
of stems, it represented potential value to the company. In addition, since 
the grapes are destemmed at the same time as they are crushed, some sugar 


Dewatering screen, shown above tractor operator's head, removes sugar solution 
from ground stems. Front-end scoop truck is removing the leached stems to take 
to dump truck 
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This close-up shows perforated stainless steel dewa- 

tering screen as drag conveyor pulls the ground stem 

pulp up incline for discharge as shown in lower left 
photo 


solids from the grape juice cling to the stems. 
Roma engineers and production departments dis- 
cussed the problem, finally presented a simple 
sugar recovery system plan to management. 


Solution: Grape stems are now ground to a 
fine consistency in a vertical disintegrator. Water 
in predetermined amounts is added during dis- 
integration, to leach out the sugar exposed during 
grinding, and also that which clings to the ex- 
tetior of stems. Ground stems are then pumped 
through a 4” pipe to a dewatering screen. 


This screen consists of a stainless steel perforated 
sheet built at the bottom of an inclined conveyor. 
Drag chains (see detail photo) move the ground 
stems over the dewatering screen. The sugar- 
containing water passes through the perforations, 
and is pumped to distilling material tanks in the 
fermenting rooms. The dewatered stems dump 
into a metal bunker. 


The ground stems are removed from the receiving 
bunker (see photo) by a front loading tractor 
shovel, and taken to dump trucks for disposal to 
farmers, 


Water flow is adjusted into the disintegrator to 
furnish a discharge sugar solution having about 
one percent sugar solids. 


Results: Sugar recovery is great enough to 
have paid for the recovery system within one year 
of operation. For every ton of gtapes received, 
Roma now recovers one-half proof-gallon of alcohol 
which was formerly lost. 


(Payloader tractor shovel is manufactured by the 
Frank G. Hough Co., Dept. FP, Libertyville, Ill. 
Check 7990 on form opposite last page.) 


(Rietz Model RD-18-H32 Vertical Disintegrator is 
manufactured by Rietz Mfg. Co., Dept. FP, 150 
Todd Rd., Santa Rosa, Calif. . . . or for more infor- 
mation reader may simply check 7991 on form which 
is located opposite last page. ) 
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m Dietetic Foods— 
ma $150: million 
business in ’56 
and 
still growing! 





can help you get a bigger share of this expanding market 


Diet-conscious consumers spend millions ($150 mil- 
lion in 1956) for dietetic foods and beverages. 


This couple are new customers for dietetic prod- 
ucts. They’re among the thousands of overweight 
adults who have discovered the new, modern low- 
calorie foods that are so important to their good 
health. And they’ve found that these products, 
sweetened with Du Pont “‘Cylan,”’ have the elegant, 
sweet taste they like so much. 


There’s a large potential market for your dietetic 
foods and beverages because one of every four adult 


“REG. U.S. PAT. OFF 


BETTER THINGS FOR BETTER LIVING. . . THROUGH CHEMISTRY 


Americans is overweight. Sweeten your food and 
beverage products with Du Pont “‘Cylan”. It is 
calorie-free, stable, easy-to-use and economical. 


Let us help you get your share of this ever- 
expanding market. We’ll gladly furnish you a free 
experimental sample and descriptive information. 
Just fill in the coupon below. 


E. I. du Pont de Nemours & Co. (Inc.) FP-57 
Grasselli Chemicals Dept., Room 4161-D, Wilmington 98, Del. 


I am interested in ‘‘Cylan.” 
Please send me: () An inspection sample 0 A working sample 
0 Information for making dietetic —_______— 
Name — 
Fir —— 
Position —__E 
Address —————__$_$_$_— 
City___.__..._-- Zone 


Sinte ankle 





When inquiring check 7992 opposite last page 
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Which milk product is best for you? 


Sweet Dairy Whey 


A superior dairy ingredient that 
improves quality and reduces cost. 


Lactose 


The low-sweetening sugar that 
works wonders in food formulas. 


New Teknikan 


Mum eel els 
that well known special dairy solids flavor. 


Angel-Whip 


High quality, low cost whipping agent... 


Md i CCC me ae 


Powdered Milks 


Whole milk (28% and 26% fat), High Heat, 
Low Heat and Instant Nonfat Dry 
ae Tl CL 


This dairy product family is tailor-made for the food 
industry. The wide range of available products will permit 
you to take full advantage of the specific parts of milk 
needed in your formulas... from pure Lactose to Powdered 
Whole Milk. Buy these products individually or in pre- 
pared blends for particular applications. 

Each shipment from Western Condensing Company is 


quality controlled for uniformity and dependability. Why 
not let us show you how the use of these rich dairy ingre- 
dients can improve your products and your profit picture? 


What can we do to help you? 
For working samples and detailed bulletins (be sure to state 
application), please write our Technical Service Department 118. 


Remember, when you think of milk products, think of... 


(i Western Condensing Company 


Appleton, Wisconsin 


A WOaARLD-WIDE SUPPLIER OF HIGH-QUALITY MILK 


DERIVATIVES 
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Supplements poultry feeds 
— builds proteins — 
with methionine 


Twenty-page bulletin shows suc- 
cessful results obtained with 
methionine in supplementing 
poultry diets. Practical feeding 
tests showed equivalence of 
MHA to DL-methionine. Amino 
acid’s primary function in chick's 
system is building of proteins 
directly, or after conversion to 
cystine. It also furnishes sulfur 
groups required for building of 
cartilage and connective tissues, 


Full page table titled ‘Amino 
Acid Composition of  Feed- 
stuffs”, gives the concentration 
(in Ib per 100 lb of feedstuffs) 
of arginine, lysine, trypophan, 
methionine, cystine, and glycine. 
Included in the feedstuffs are 
fish, grain, oil meal, and yeast 
products. 

(MHA, Methionine Hydroxy 
Analogue Calcium, bulletin is 
available from Monsanto Chem- 
ical Co., Dept. FP, Organic 
Chemicals Div., Box 478, St. 
Louis, Mo. . . . or for copies of 
bulletin specify 7993 on the 
convenient Reader Service slip 
which is located opposite last 


page.) 


How alginates 
improve bakery jelly, 
pie filling 





Procedures for using imported 
sodium alginate in bakery jelly, 
pie filling, and whipped cream 
are found in 2-page mimeo- 
gtaphed data sheet. Advantages 
of using this ingredient are also 
detailed. ‘‘Protanal H in Bakery 
Jelly and Pie Filling”, Informa- 
tion Sheet No. 214, has been 
prepared by Croda Inc., Dept. 
FP, 51 Madison Ave., New 
York 10, N. Y. When inquiring 
reader may simply specify 7994 
on form which is located oppo- 
site last page. 


For more information on prod- 
uct at left, specify 7995 ... 
see information request blank 
opposite last page. 
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food ingredients 


Introduces food colors 
in granular form 


Popular brand of certified food colors is available 
in granular form. These colors are: FD&C red #1 
(ponceau 3R), FD&C red #2 (amaranth), FD&C 
yellow #5 (tartrazine), FD&C yellow #6, (sunset 
yel. fcf), and FD&C blue #1 (brill. blue fcf). 
Initial demonstrations showed their effectiveness to 
reduce dusting in food operations. 

(Parakeet granular certified food colors, are a product 
of Sterwin Chemicals Inc., Dept. FP, 1450 Broad- 
way, New York 18, N.Y... . or for more informa- 
tion check 7996 on form opposite last page.) 
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Combines non-fat milk 
with lecithin 


Blend of lecithin with non-fat milk is now in 
production. In the form of a powder, this product 
is to be used in bakery formulas; in ready-mixes 
as cake, pie crust, biscuit, doughnut; beverage 
powders to improve dispersion in liquids; and in 
connection with fermentation processes. 

Functionally, this new product differs from a mix- 
ture of corresponding amounts of lecithin and 
skim milk powder because complexing of lecithin 
and protein is brought about during processing. 


(Alcolec 50-M is a development of American Leci- 
thin Company, Inc., Dept. FP, 57-01 32nd Ave., 
Woodside, Long Island 77, N.Y. ... or for more | 
information check 7996A opposite last page.) 
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@ The words “VITAMIN FORTIFIED” are a health 
plus on your label. That health plus can make your 
soft drinks more welcome at mealtime. And what 
bottler would not like his product to become a meal- 
time habit? 

Whether or not you aim at mealtime consumption, 
when you add vitamins to refreshment you give your 
beverages a big competitive advantage with today’s 
health-conscious consumers . . . for just a fraction of a 
cent per bottle! 

Pfizer, a leading producer of vitamins for 20 years, 
offers you Vitamin C (ascorbic acid) in the most con- 
venient, easy-to-handle forms. 








"| swore the next time some joker said 'WHEY down upon 


the Swanee River' I'd... .' / 
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Increase the mealtime appeal 
of soft drinks with... 





Pioneer and Leading Manufacturer of Vitamins 
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If you add Pfizer Ascorbic Acid to your soft drinks to 
achieve fortification, you can gain another big advan- 
tage. You counteract the color-and-flavor-fading that 
results from oxidation during shelf time. 

Why not let a Pfizer representative tell you the full 
details on how Pfizer Vitamins can significantly increase 
your product’s sales potential. 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Chicago, Ill.; San Francisco, Calif.; Vernon, Calif.; 
Atlanta, Ga.; Dallas, Tex. 





When inquiring check 7997 opposite last page 
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Until recently, controlling the strength of 
dilute salt brine required delicate, costly 
equipment, as well as maintenance by ex- 
perienced personnel. Today, however, you 
can accurately regulate the strength of 
dilute brine by means of a system which is 
simple, rugged and economical —and re- 
quires no maintenance. This is the system 
of “Lixate Hydraulic Balance.”’* Just a few 
minor additions to a Lixate Brine-Making 
Installation will put this control system 
into operation. ? 

Only 2 basic pieces of equipment are 
necessary in most cases: a brine storage 
tank and a Sterling Lixator. In the tank, 
there is a column of process brine (less 
than 100° S.). In the Lixator, there is a 
column of fully saturated brine. The 
Lixator is joined to the tank at the bottom 
by a small connecting pipe. Whenever the 
process brine is weakened, it is immediate- 
ly—and automatically—brought back to its 
original strength by the entrance of fortify- 
ing brine through the connecting pipe. 
Principle of “Lixate Hydraulic Bal- 
ance.” The principle under which this 
system operates involves the hydraulic 
balance between the column of saturated 
fortifying brine and the column of process 
brine. 

For example: you have a column of 70° 
S. process brine with a liquid depth of 10 
ft. You have another column of 100%- 
saturated Lixate Brine 9.46 ft. in depth. 
These two columns are in hydraulic bal- 
ance. In other words, even though they are 
connected by a small pipe near the bottom 
of the columns, there will be no flow from 
the Lixator brine supply into the process 
brine. The 70° S. brine will not change in 
strength. (The formula for determining the 
relative heights of the two brine columns 
is available from International.) 


“Lixate Hydraulic Balance” at work. 
Suppose the process brine falls below 70° 
S. Even though the process column is still 
10 ft. high, its specific gravity is lower. 
Hence, some of the 100%-saturated brine 
(of heavier specific gravity) will flow 
through the connecting pipe into the 
process brine. 

The flow will continue until the process 
brine is restrengthened to its original 70° 
S., at which point the two columns will 
again be in hydraulic balance, and all flow 
from the stronger brine to the weaker will 
*Trademark. U.S. Patent 2,508,170, and Patents Pending. 


Controlling Brine Strength 
atically—with “Hydraulic Balance’ 


{ Process with Water Absorption } 


Rock Salt 


, Unsaturated 
Brine for Salt 
Dissolution 


Adjustable 
Height 
Overflow 


Interface Between Process Brine 
Saturated and Storage Tank 
Dilute Brines 


“A"—Liquid Depth of Process Brine 
“B"—Liquid Depth of Lixate Brine 


TYPICAL “LIXATE HYDRAULIC BALANCE” SYSTEM. Fully saturated Lixate Brine 
from Lixator (at left) maintains original strength of dilute brine in tank. 


stop. Since this operation takes place when- 
ever the process brine is weakened, the 
result is a process brine which varies so 
little from its original salometer reading as 
to be virtually constant in strength. 


“Lixate Hydraulic Balance” is fool- 
proof, because of the basic behavior of 
two brines in contact with each other. It is 
known that the rate of diffusion between a 
strong and a weak brine is surprisingly 
slow, even over a large contact area. How- 
ever, to reduce this diffusion to a negligible 
amount, the interface (area of contact be- 
tween the brines) is purposely kept small. 
In many cases, a perforated shield is placed 
around the diffusion zone to further pro- 
tect the interface. With this shield, the 
Lixate Brine and the process brine can be 
thoroughly mixed by agitation without 
causing excessive diffusion at the interface. 


Complete technical data available free. 
There are many designs of storage tanks 
(if not already in existence in the plant), 
connecting pipes, interface protecting 
shields, as well as complete tables for de- 
termining the relative heights of process 
and fortifying brines. To get this compre- 
hensive data-for your plant needs, simply 
get in touch with International. 


TECHNICAL SERVICE 
WITH YOUR SALT 


Through ‘skilled and experienced ‘Salt 
Specialists,” International can help you 
get greater efficiency and economy from 
the salt you use. International produces 
both Sterling Evaporated and Sterling 
Rock Salt in all types and sizes. And we 
also make automatic dissolvers in metal or 
plastic for both kinds of salt. So we can 
recommend the type and size of salt most 
perfectly suited to your needs. 

If you’d like the assistance of an Inter- 
national ‘Salt Specialist’? on any problem 
concerning salt or brine—or further in- 
formation on the system of ‘‘Lixate Hy- 
draulic Balance” —just contact your near- 
est International sales office. 


International Salt Co., Scranton, Pa. 


Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa. 
and Richmond, Va. 


FOR INDUSTRY, FARM, AND THE HOME— 


STERLING SALT | 


RODUCT OF INTERNATIONAL SALT C 


., INC. 








ingredients 


Easy to mix vitamin E 
in animal feeds 


Uses: Can be mixed with 
ground milo, soybean grits 
middlings, or granular wheat 
flour. 


Features: Product has full 
biological activity. All compo- 
nents are readily digestible. It 
has shown good stability in 
commercial poultry mashes, in 
mineral blends of limestone, 
bone meal, and salt, and when 
stored in open containers 
under dry or humid storage 
conditions. Can be adminis. 
tered to ill animals who will 
not eat but will drink a cloudy 
water-dispersion. 
Description: Vitamin mix. 
ture is composed of tan or 
light brown colored, hard 
beadlets containing d,1-alpha 
tocopheral acetate concentrate 
in a gelatin-sugar-starch base. 
The vitamin E concentration 
of the mix is about 125,000 
International Units/Ib. 


(Rovimix E is a product of 
Hoffman-La Roche, Inc., Ani- 
mal Nutrition Division, Dept. 
FP, Roche Park, Nutley 10, 
New Jersey . . . or check 7998 
on Reader Service slip which is 
located opposite last page.) 


Lists percent solubility 
of antioxidants in foods 


Four-page folder charts struc- 
tural formulas, properties, com- 
position, and food applications 
of special grades of BHA, BHT, 
and PG antioxidants. Lists ap- 
proximate solubility of antiox- 
idants into many products. 


“The Eastman Family of Tenox 
food-grade Antioxidants” is is 
sued by Eastman Chemical Prod- 
ucts, Inc., Dept. FP, Kingsport, 
Tenn. When inquiring specify 
7999 on form which is located 
opposite last page. 


For more information on prod- 
uct at left, specify 8000... 
see information request blank 
opposite last page. 
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food ingredients 


Describes Norwegian alginates 


Alginates manufactured in Norway are described 
in 14-page booklet. Two-page table shows grades 
to be used for specific food. Booklet is supple- 
mented by individual sheets of food formulas. 


“Better Results with Alginates’ is available from 
the US distributor, Croda Inc., Dept. FP, 15 East 
26th St., New York 10, N.Y. When inquiring 
specify 8001 on form opposite last page. 





WITHOUT stabilizer, ice WITH stabilizer, ice pop 


pop shows mottled condi- can be marketed over a 
tion longer period 


How Hood & Sons increased 
shelf life of ice novelties 


Addition of stabilizer to formula 
retards mottling, stickiness as 
much as two months 


Problem: At H. P. Hood & Sons plant in Bos- 
ton, mottling and stickiness of ice novelties was 
common occurrence. Mottling was particularly 
noticeable on root beer flavored ices, because 
of its relatively. dark color. Stickiness was prev- 
alent even in products that had been glazed. 
Glazing adds 1 to 114 months to shelf life. 


Solution: Stabilizer mixture of vegetable col- 
loids, edible salts, and sugar was added to typical 
ice formula: 


Cane Sugar 17.5% 
Corn Syrup Solids 4.5% 
Koldeze Stabilizer 0.3% 
Citric Acid 0.4% 
Color (as required) 

Water to make up 100% 


(Continued on page 77) 
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| ekeofe &Q imitation coffee flavor. Every 


precious drop of Felcafe #89 has a character that is truer to real coffee than anything you can get. Packs everything you want in 
a coffee flavor—stability, potency, non-volatility. Use 3 ozs. to 100 Ibs. of hard candy...1-1%2 oz. per 100 Ibs. cream center... 
2-3 ozs. to 100 Ibs. of puddings...8 ozs. to 100 Ibs. of milk powders...4-8 ozs. to 100 Ibs. of pharmaceutical preparations, ice 
cream mixes... beverages, etc. Request free sample and additional information. FE LTON chemical co., ine., 
; 599 Johnson Avenue, Brooklyn 37, N.Y. Sales offices and plants in major cities, Canada and overseas. _ 


When inquiring check 8002 opposite last page 
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The superior dairy ingredient that improves quality and reduces cost 


Spray-process Sweet Dairy Whey gives you 
50% more milk sugar, 50% more albumin pro- 
tein, and more milk minerals too. Add them 
all up and you've got more mouth-watering 
taste, more eye-catching color and a more uni- 
form consistency in all of your products. Best 
of all...you can easily save up to 40% on 
dairy ingredient costs. 

Western’s Sweet Dairy Whey is completely 


quality controlled from laboratory to produc- 
tion. It meets or exceeds U. S. Extra Grade 
standards in every respect. Try this pure dairy 
ingredient today and see how it can improve 
your profit picture. 

For complete information and a working 


Sample, please write our Technical Service 


Department 119. 


ee 
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Dairy Whey 


Here are a few of the products 
improved by Sweet Dairy Whey: 


e Bakery Goods @ Soups 
e Candy © Prepared Mixes 
e Soft Drinks e Frozen Desserts 
e Creamed Foods e Meats 


Coast-to-coast manufacturing and 
warehousing facilities...no seasonal 
shortage or shipping delays. 


WESTERN CONDENSING COMPANY, Appleton, Wisconsin + World’s Largest Producer of Whey Products 


ingredients 


Perfects imitation nutmeg 
after hurricane hits 
natural source 


An imitation nutmeg has been 
developed following the 1955 
hurricane which devastated a 
prime source on Grenada in the 
British West Indies. It is being 
sold for about one-half of the 
price of supplier's natural nut- 
meg, yet it is nearly impossible 
to differentiate between them in 
flavor, texture, and aroma. 


The substitute has been stand- 
ardized without processor need- 
ing to change formula. 


(Imitation Nutmeg is available 
from Knickerbocker Mills, Co., 
Dept. FP, 610 W. 26th St, 
New York 1, N.Y... . or for 
more information about manuv- 
facturer’s product, check 8003 
on form which is located oppo- 
site last page.) 


Produces two imitation 
watermelon flavors 


Two imitation watermelon fla- 
vors have been developed for 
use in soft drinks, soda foun- 
tain syrups, ice cream, and 
candies. Both products have 
fresh fruity tastes. 


Recommended useage is 2]/, to 
3 02/100 lb hard candy, 114 to 
114, 0z/100 Ib cream centers. 
Processors who object to use 
of solvents or glycols may use 
the more expensive flavor 
which contains a 50% base of 
alcohol. 


Recommended uses in foods 
other than candies are available 
from manufacturer. 


(Watermelon. Flavor  Imita- 
tions are products of Polak’s 
Frutal Works, Dept. FP, Mid- 
dletown, N.Y. . . or for more 
information about _ manufactur- 
er’s product, check 8004 on 
form which is located opposite 


last page.) 


For more information on prod- 
uct at left, specify 8005 

see information request blank 
opposite last page. 
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food ingredients 


(Continued from page 75) 


Results: Glazed ice novelties made from the 
above formula had a shelf life of 1 to 2 months 
longer than the same novelties made from formu- 
las not containing the stabilizer. Accompanying 
table shows various flavored ice pops held under 
experimental conditions. 

In addition to retarding, mottling, and stickiness, 
results at Hood indicated stabilizer gave a slow- 
er, more even melt-down of ice pops. It is reported 
to be readily dispersible, compatible with acids, 


Shelf life of glazed ice novelties 
(Cold chest temp. range, —6° to —I7° F) 
Shelf life, months 


Flavor 0.5% Gelatin 0.3% Koldeze 
Orange 3 —3!l, 4 —4!, 
Lemon 3 —3', 4 —4l, 
Lime 3 —3!, 4 —4, 
Root Beer 1'/7~—2 3,4 
Grape 2 3'/,,—+4 
Apple 2 3\/,—4 


free from off-flavors, and effective in preventing 
a “sucking out’ of flavor and color. 


(Koldeze Stabilizer is manufactured by Stein, Hall 
& Co., Inc., Dept. FP, 285 Madison Ave., New 
York, N.Y. . . . or for more information check 
8006 on form opposite last page.) 
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“Hello, Ace Pipeline Construction Company? About 


that liquid sugar system you installed for us . 


Met twee wee wee ewe were ee wee ewww eww ere en 
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Tailored to meet exacting 
food specifications... 


® 
REX corn syrup—high in total sugar content 
—lowest viscosity of any corn syrup—easy to handle 


GLOBE’ .on syrups—medium and reg- ; 


ular conversion—available in a range of viscosities 


Promote smooth, uniform texture, true flavor Preserve natural color and flavor of fruit 
IN ICE CREAM . IN FRUIT PIES 





IN CONFECTIONERY IN CANNING é 
Assure better grain control, longer shelf life Preserve true color, enhance natural fruit flavor 


Technical assistance in developing improved 
formulations available on request. 


CORN PRODUCTS SALES COMPANY 
17 Battery Place, New York 4, N. Y. 





When inquiring check 8007 opposite last page 
77 


















Bromelin, a highly potent protein- 
digesting enzyme derived from the 
pineapple plant, is excellent for use 
in meat tenderizers, baked goods, 
chillproofing beer and in many other 
food applications. New bromelin is 
an excellent companion product to 
the many TAKAMINE enzyme 
products derived from bacterial and 
animal sources. 








romelin 


joins the 


front rank 


of Takamine 


<a 


“seen, 


DIASTASES — For liquefaction 
and hydrolysis of starch to pro- 
duce soluble dextrins and 
sugars. Also removes starch, 
eliminating filtration problems 
and turbidity. 


PROTEINASES — For the modi- 
fication and hydrolysis of pro- 
teins in food manufacturing and 
pharmaceutical operations. 


For complete information write to: 


Takamine Enzymes 
make it taste better, 
look better, sell better 


When inquiring check 8008 opposite last page 


7oO 


DIVISION OF MILES LABORATORIES, INC. ° 
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enzymes... 





PECTIC ENZYMES -— For the 
hydrolysis of pectins in fruit and 
fruit juices in order to speed 
processing and to make fruit 
juices sparkling clear for con- 
sumer appeal. 


GLUCOSE-OXIDASE — To pre- 
vent browning due to glucose or 
oxygen, and to increase shelf-life 
of beverage products. 


Takamine 
Laboratory 


CLIFTON, NEW JERSEY 
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food ingredients 


Suggest fish meal as protein source 


Could supplement foods for underdeveloped 
areas 


Fish meal can be processed in such a way as to te. 
move fishy taste and odor and become a weapon 
against protein malnutrition in underdeveloped areas 
of the world. 


This is pointed out by Dr. James M. Hundley, nutri- 
tion adviser to the United Nations International 
Children’s Emergency Fund. He reports that several 
processes have been developed by which fresh fish or 
dehydrated fish meal can be defatted, deodorized 
and finished as an almost tasteless, odorless, nearly 
white flour. 


Dr. Hundley says that such flour contains 70 to 80% 
protein and that relatively small amounts are needed 
to supplement bread and other cereal products. 





Don't be an old timer! Each issue of FOOD PROCESS- 

ING contains a section on new and improved food 

ingredients, how best to handle and store them, and 
additional uses based on research results 





right, specify 8009 . . . see information 


For more information on product at [) 
blank opposite last page. 
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food ingredients 


Producing commercial 
amounts of dry lactic 
acid starter culture 


A dry lactic acid starter culture is now commercially 
available for use in summer sausage, lebanon bologna, 
thuringer, cervalat, salami, and pork roll. The culture 
was developed by the American Meat Institute Foun- 
dation scientists to reduce processing time and elimi- 
nate product failures. 


(Accel Lactic Acid Starter Culture is available from 
Chemical Div., Merck & Co., Dept. FP, Rahway, 
N.J. Check 8010 on form opposite last page.) 


Charts baking cost savings 
when using dextrose 


The merits of dextrose in baking, in particular how 
and why dextrose is used in bread production, are 
available in 814 x 11” file size bulletin. Chart shows 
dollar savings made by 100% replacement of sucrose 
with dextrose, under various ingredients price ranges. 
Graphs relate to discussion on product moisture re- 
tention, dough maturity, crumb softness, and baking 
economies. 


“Dextrose in Bread and Related Yeast-Raised Goods’, 
10 pages, may be secured from Clinton Corn Proc- 
essing Co., Div. of Standard Brands Inc., Dept. FP, 
Clinton, Iowa. Specify 8011 opposite last page. 


Survey spot-checks users 
of molasses in feeds 


Interviews with dairymen, feed-lot operators, farm- 
ers, and ranchers, indicates quantity of molasses used 
in livestock feeding is increasing. This study was 
made to determine costs, advantages, and disad- 
vantages of including this ingredient. 


“Marketing Molasses for Livestock Feed’? USDA 
Marketing Research Report 132, 24 pages, is available 
for 15c from the Superintendent of Documents, US 
Government Printing Office, Washington 25, D.C. 


Introduces formulas for 
all-butter bakery foods 


Formulas, using butter as the only shortening, have 
been prepared for coffee cakes, layer cakes, icings, 
and other sweet goods. Although products made 
from these formulas are slightly more expensive than 
regular formula costs, marketing tests: show it is 
possible to increase sales as much as tenfold. 


(Formulas and sales promotion kits are available 
from H. C. Brill Co., Inc., Dept. FP, 381 Verona 
Ave., Newark 4, N.J. Specify 8012 opp. last page.) 
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THE 
CHANGING 
WORLD OF 
FOOD 





‘Cake and Pastry Mixes * Powdered Beverages 
Instant Pudding and Desserts * Frozen Foods 
Dietetic and Low Calorie Products « Geriatric Foods 
Ready-to-Eat Cereals * National Specialties 


New Packaging and Preservative Methods « Aerosol Foods 


Write for 

copy of the 
“Changing World 
of Food” booklet 
and “Reference 


Just as yesterday's processes and equipment will not turn out 
the specialized food lines and convenience items of today... 
so the flavors and seasonings that sell and resell these prod- 
ucts must also keep pace with food technology. In the D&O 
Product Development Labs this balance is maintained, with 


the continual production of new or modified flavors and sea- Desk sat 6 

sonings geared to the dynamic “Changing World of Food.” Tr atalog 

Inquiries are invited. of Flavors and 
Seasonings. 


pontiollt jor How 
& 
OUR 158th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. 
Sales Offices in Principal Cities 





Perfume Bases 
Essential Oils 
Aromatic Chemicals 
Flavor Bases 

Dry Soluble‘Seasonings 


When inquiring check 8013 opposite last page 
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PURE VANILLA EXTRACTS. Available in Standard Formulation (13.35 oz. bean per gal.), 16 oz. bean per gallon, Double 
Strength (26.7 oz. bean per gal.) and Quadruple Strength (53.5 oz. bean per gal.). Made from choice Bourbon and/or Mexican 
beans. These extracts are used in the flavoring of quality ice cream, butter creams, cream centers and fillings, and numerous 
other foods. 

MULTI-FOLD VANILLA CONCENTRATES. Available in concentrations varying from FIVE-FOLD (66.75 oz. bean per 
gal.) to TEN FOLD(133.5 oz. bean per gal.). Also highly concentrated imitation vanillas, expertly compounded of 20 and 30- 
fold concentration. 

VANILLA POWDERS. American Food Laboratories has pioneered in the development of SPECIFICATION VANILLA 
POWDERS. The 1226 series contains 12% Vanilla Bean with specified percentages of Vanillin added. The 2000 series contains 
20% Vanilla Bean (Double Strength) with the desired percentage of Vanillin added. 

PURE COFFEE CONCENTRATES. American Food Laboratories is the nation’s number one manufacturer of pure liquid 
coffee concentrates, especially designed to be used as a FLAVOR for ice cream, cream centers, butter creams, hard candy, 
icings, and many other food products. 

AMERICAFE. This fine instant coffee is prized for its rich taste, for use as a FLAVOR in a wide range of food products. 
FLAVOR EMULSIONS. These fine emulsions contain choice citrus oils homogenized in an aqueous base for perfect disper- 
sion in food products. 

TRUE FRUIT EXTRACTS. Concentrated pure fruit extracts to enhance the natural flavor of fruits. Available in CHERRY, 
RASPBERRY, STRAWBERRY, APPLE and others. Also offered in DOUBLE STRENGTH, with other natural flavors. 
IMITATION FLAVORS. Available in a wide range as to flavor type and flavor strength required. 

PURE MAPLE CONCENTRATE. Highly concentrated pure maple flavor for use in syrups, ice cream, icings and butter creams. 
STABILIZERS FOR THE ENTIRE FOOD INDUSTRY, INCLUDING ICE CREAM, ICE CREAM MIX, 


BAKING, FRUIT PROCESSING AND MANY OTHERS 


| 1000 STANLEY AVENUE, 


es i | 


12 Flower Street, Glendale 1, 


BROOKLYN 8, N. 7 
Jeg ovuecve(e)te)ebtcMtam st-U betes) vent 


Detroit * Chicago 


California ° 





When inquiring check 8014 opposite last page 
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ideas gleaned from 


© research @ other industries 
® managerial practices 


Electroluminescence — 


Light of the future 


incorporated into flashlight 


Fluctuating electric field in flashlight causes thin 
electroluminescent disc to glow 


Electroluminescent flashlight has small glass disc 
in place of light bulb, and blue colored light 
emanates from it. Ordinary sized flashlight is 
powered by 25v DC battery, contains special tran- 
sistor circuit which transforms current to 550v, 
8500 cy AC. 


Offering great promise as light source, electro- 
luminescence is said to be capable of reaching 
efficiency four times that of today’s fluorescent 
lamp. 


Future for new light source includes dual knobs 
for control of both brightness and color in rooms. 
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Chart indicates potential of electroluminescence in 
future, based on efficiencies of present methods 
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Construction of walls, ceilings, and possible floors, 
might include built-in lighting, so that entire room 
will glow with light, rather than present-day ‘‘point- 
sources” from lamps. 


(Electroluminescence is development of Westing- 
house Electric Corp., Dept. FP, 3 Gateway Center, 
P.O. Box 2278, Pittsburgh 30, Pa. ... or for more 
information check 8014A on form which is located 
opposite last page.) 


Coating on back of shipping stencils 
eliminates separate carbon sheet 


Carbon coating on one side of shipping stencil 
eliminates separate carbon sheet. Stencil is tabbed 
over “ship to” part of form which is used for 
address on labels and cartons. 





Typing (or handwriting) impregnates carbon into 
stencil 








Addressing of cases speeded by stencil with carbon- 
coated back 


A clean print is left on form when destinations 
are typed or written. 


Stencils are available for use as single or con- 
tinuous form. They can be prepared on standard 
or electric typewriters, Teletype and other business 
machines. 


(“Carbon-Cote” tab on stencils are available from 
Weber Addressing Machine Co., Inc., Dept. FP, 
Mount Prospect, Ill. . . . or for more information 
reader may simply check 8015 on the Reader 
Service slip opposite last page.) 
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Engineered and Built by Dodge 
for High Quality at a Moderate Price — 









/ SCM 


FOR MEDIUM DUTY 
30,000 HOUR LINE 










Sc 


FOR NORMAL DUTY 
30,000 HOUR LINE 







i 






/ 
] 
] 
/ 
/ 
/ Fully self-aligning. 


Rugged one-piece housing. 
Fully assembled and pre-lubricated at the factory. 


Sealed both on and off the shaft. 


Metallic backed synthetic rubber seals keep lub- 
ricant in, dust and dirt out. Engineered to stay 
put—the seal won’t blow! 


° Se 
| 
Mery 
ih H 4 I t/ J Pillow block and flange cartridge types. 
on i Ow e @ Available from distributor stocks—SC in shaft 


sizes from 3/4” to 2-7/16”; SCM from 1-7/16” to 
3-7/16”, 

@ Write for bulletin complete with tabular data, 
engineering drawings, dimensions, weights, and 
radial load ratings. 


DODGE MANUFACTURING CORPORATION 
2400 Union Street, Mishawaka, Indiana 


Call the Transmissioneer, your 
. local Dodge Distributor. Fac- 


tory trained by Dodge, he can 
give you valuable assistance 
on new, cost-saving methods. 
Look for his name under 
“Power Transmission Machin- 
ery” in your classified tele- 
phone directory, or write us. 











of Mishowake, Ind. 


When inquiring check 8016 opposite last page 
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ideas 


Redesigning duct inlet pays off 
— boosts air delivery 75% 


Involves no power increase or change in size 
of duct or fan 


Importance of design detail in air moving equip- 
ment is illustrated below, showing results of modifi- 
cations made in duct inlet of cooling unit. 


lm ne 
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Cooling air was delivered through the 41/4,” 
duct by a 4” fan at a rather low flow rate of 
28 cfm in original design (top drawing). The 
low flow rate, which should have been better 
in view of fan size and power input, was evidently 
due to inferior air intake conditions. These re- 
sulted from fan being located 3” from the intake 
end of the duct, and the 14” difference between 
the fan and the duct diameters. It was desirable 
to avoid changing position or size as much as 
possible to minimize further design changes in the 
structure supporting the air-moving system. 


A 3/16” circumferential ridge was stamped into 
the sheet metal duct (center drawing) to provide 
minimum clearance between the duct and blade tips. 
Air was thereby directed more completely into fan. 
This achieved an increase in air delivery to 35 cfm. 
Finally, by belling out the intake end of duct 


(bottom drawing) to decrease inlet losses, flow- 


rate of 44 cfm was obtained. 


(Reprinted from the January 1957 issue of Refrig- 
erating Engineering.) 
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Styrofoam installed by A. B. Schreckinger and Sons of New York City. 


For insulation: Styrofoam brings 
best combination of properties 


COMPARE 
STYROFOAM 


Low ‘‘K”’ factor 


Superior Water Resistance 


High Compressive Strength 


Light Weight 


Superior Resistance to 
rot and vermin 


Easy handling and 
fabrication 


STYROFOAM) A 


X 


INSULATIONS Here’s what Best Foods learned from experience: 


The makers of Hellmann’s Mayon- 
naise first used Styrofoam* (a Dow 
plastic foam) in 1952. That was to 
insulate egg-storage rooms. The re- 
sults have been so satisfactory that 
when Best Foods planned a new unit 
for making salad oil, Styrofoam was 
specified for 40° insulation in the 
winterizing cells (see illustration). 





When you specify easy-to-install Styrofoam for low-temperature 
structures or refrigerated equipment, you are ahead with the 
unique combination of superior properties found only in Styrofoam 
(see chart). For complete information, write THE DOW CHEMICAL 





Low cost installation 


coMPANY, Midland, Michigan—Plastics Sales Dept. PL1714F-2. 





Lowest cost per year 
service 


Permanent "K" factor average, 0.25. Avg. density, 1.8 Ibs 


per cu. ft. No odor. No food value. Pleasant to work with. YOU CAN DEPEND ON 


Fabricates with common tools. Does not crumble or settle. 





*Styrofoam is a registered trademark of The Dow Chemical Company 





When inquiring check 8017 opposite last page 
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WHICH STYROFOAM 
DISTRIBUTOR 
IS NEAREST YOU? 


CALIFORNIA 
Los Angeles 13: Pacific Foam Products Co. 
San Francisco: Western Foam Products, Inc. 


FLORIDA 
Tampa: The Soule Co. 


GEORGIA 
Atlanta 8: Badham Sales Co. 


ILLINOIS 


Chicago 11: The Putnam Organization, Inc. 


IOWA 
Des Moines: Wilson-Rogers, Inc. 


KANSAS 
Kansas City: Styro Products, Inc. 


MASSACHUSETTS 
Ipswich: Atlantic Foam Products Co. 


MICHIGAN 


Detroit: Par-Foam, Inc. 
Midland: Floral Foam Products 


MINNESOTA 
Minneapolis 8: Edward Sales Corp. 


MONTANA 
Billings: Madden Construction Supply Co. 


NEW YORK 


Rochester 20: William Summerhays Sons 
Corp. 
Long Island City 1: Styro Sales Co., Inc. 


OHIO 


Cincinnati: The Seward Sales Corp. 
Cleveland 3: Structural Foams, Inc. 


PENNSYLVANIA 
Plymouth Meeting: G & W H Corson, Inc. 


TEXAS 


Houston: The Emerson Co. 


UTAH 
Salt Lake City 10: Utah Lumber Co, 


WASHINGTON 
Seattle 9: Wiley-Bayley, Inc. 


WISCONSIN 
Milwaukee: S & S Sales Corp. 


CANADA 


Edmonton, Alberta: Northern Asbestos & 
Bldg. Supply Co., Ltd. 


Kitchener, Ontario: Durofoam Insulation, 
Ltd. 


Vancouver, B. C.: Wiley-Bayley Co., Ltd. 


THE DOW CHEMICAL COMPANY 
Midland, Michigan 
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Evaporation cut 45 percent 
in water reservoirs by use 
of hexadecanol 


Field tests conducted in Australia by Dr. W. W. 
Mansfield of the Commonwealth Industrial and Sci- 
entific Research Organization of Australia indicate 
that water evaporation in reservoirs can be reduced 
45 percent by the use of hexadecanol. Only 2.2 
pounds of the substance was needed to cover a 320- 
acre reservoir with an evaporation-retarding film 
for a period of 6 weeks. Current cost of the chemical 
is in the neighborhood of 50 cents a pound. 


The material is used in pellet form. These are placed 
in small floating boxes which have gauze windows. 
The boxes are anchored at various locations in the 
reservoir. Tests showed that even a very thin (one 
ten-millionth of an inch) film of the relatively in- 
soluble material on the water surface is unaffected 
by waves, dust, or motor boats. Fish, plants, and 
animals are reported to be unaffected. Government 
is presently conducting biological and toxicological 
tests on these films. 


(Condensed from paper presented by Dr. W. W. 
Mansfield at the First International Conference on 
Water Evaporation, sponsored by the Southwest Co- 
operative Research Project on Reservoir Evaporation 
Control and the Southwest Research Institute, Dept. 
FP, 8500 Culebra Rd., San Antonio 6, Tex.) 
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tomorrow’s drying today 


|. . spray dryers 


Nerco-Niro, the advanced spray drying 
system, sets the pace in design and 
drying performance for today’s—and 
tomorrow’s—processing requirements. 
You can dry more, in less time, with closer 
product control, in a Nerco-Niro system. 


No hot metal surfaces to injure 
heat-sensitive materials. 


No scrubbers or scrapers necessary— 
product is free-flowing. 


Uniform bulk density and particle size. 


Hourly power consumption per ton of 
product as low as 20 H. P. 


Write for 
Bulletin No. 226 





When inquiring check 8018 opposite last page 
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sBRAND NEW 





Cleveland's RC-5 — a new quiet, 
light-duty electric vibrator 


® |T'S QUIET 


@ DEVELOPS 275 LBS. OF CENTRIF- | 


UGAL FORCE 
@ ALL ELECTRIC 


@ OPERATES ON LESS THAN .5 
AMP. ON 220 V. | 


Compact design for light duty on 
bins and hoppers, chutes, tubes, and 
other storage facilities for bulk ma- 
terials. Prevents bridging, plugging 
and arching — eliminates proces- | 


sing delays. 


Write for detailed information and 
prices. 


Air or Electric 
Portable or Permanent 
Silent or Standard 








IBRATOR 


COMPANY 





2818 Clinton Ave. » Cleveland 13, Ohio 


When inquiring check 8019 
opposite last page | 
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crop production 
and handling « 


Redesign harvested crop loader 
for farm road transport 


Improved unit conveys crop at steep angle, 
unloads at various heights 


Several design changes have been incorporated in 
the conventional crop loader, used mainly in pea 
and lima bean harvesting. 


To facilitate movement from one field to another 
over narrow farm roads and bridges, the delivery 
elevator on the loader folds down to side of ma- 
chine. The change from field to transport position 
(or vice versa) can be handled by one man; just 
pull “‘safety-lock” pin and swing conveyor into 
place. 


By including a pair of flight conveyors, harvested ° 
crop can be elevated at very steep angles. Without 
packing or tangling, crop moves between these 
flights or drapers to the delivery conveyor, which 





Loader is ready for field operation. Side delivery 
conveyor is adjustable from 9' to I1' 4" above height 
of crop 


don't look now — 


J 
2 


. . - but there is a message 
for VIPs only... 
on page |5 














Dustex can show you how to recover more product from your 
spray drying operation...how to cut maintenance costs and time 
with the addition of a Dustex M-40-A Microclone dust collector. 
The M-40-A Microclone brings you all 
the advantages of high efficiency, dry, 
mechanical collection, plus the addi- 
tional advantage of easy accessibility 
for sanitizing and cleaning. This com- 
bination of efficiency and accessibility 
has proven an investment in profit for 
many manufacturers and processors of 
powdered milk, coffee, feed, sugar and 
flour. 
A Dustex representative can give you 
a factual demonstration, under actual 
operating conditions, on the perform- 
, ance, amount of recovery and ease of 
maintenance—write for literature. 
























Dust Ejected 
To Hopper 











@ This cutaway model of a single 
Microclone tube shows the operating 
principle of the miniature cyclone. 










P.O. BOX 2520 * BUFFALO 25, N.Y. 
When inquiring check 8020 opposite last page 








DO YOU KNOW? 


BAUER 
Single Disc Attrition 
Mills are Used for 


@ GRANULATING 











@ FLUFFING 
@ BLENDING 
@ TEXTURIZING Available in 7 sizes, 
8” to 44” diameter. 
@ MIXING Ask for Bulletins $-2, A-7, P-13. 
@ FIBERIZING 
© GRINDING In addition to single and 


double revolving disc attrition 
mills, we offer hammer mills, 
breakers, crushers, laboratory 3 
mills, cleaners, classifiers, spe- 
cific gravity separators, and re- 
lated machines. The full line is 
illustrated and described in our 
Catalog No. 52. A copy is 
yours upon request, 


If you have a processing prob- 
lem, we invite you to take 
advantage of our Research 
Laboratory. We maintain full- 
sized machines for evaluating 
operational data and helping 
our customers develop new 
processes. 


THE BAUER BROS. CO. 


1719 SHERIDAN AVE. © SPRINGFIELD, OHIO 
Established 1878 





When inquiring check 8021 opposite last page 
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Look No 
Further... 


Fo Specify TY 
DARNELL 


p> CASTERS AND WHEELS ~d@ 
@ * 


CHECK THESE ADVANTAGES 


RUBBER TREADS .. . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


RUST-PROOFED .. . by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 





LUBRICATION .. . all swivel and wheel 


bearings are factory packed with a high 
quality grease that “stands up" under at- 


STRING GUARDS . . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


There’s o Dealer Near You 
Consult the Yellow Pages 





DARNELL CORPORATION, LTD. 


S$ ANGELES CC he ALIFORNIA 


KER STREET, NEW YORK 13, NEW YORK 


NTON STREET, CHICAGO 6 





When inquiring check 8022 
opposite last page 
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Crop loader, ready for movement between fields, 
measures only 80" wide 


is now adjustable to height of receiving truck or 
wagon. 


(New Model A Loader is manufactured by H. D. 
Hume Co., Dept. FP, Mendota, Ill. . . . or for 
more information check 8023 opposite last page.) 


Better insect kill with corn 
protein hydrolyzate as bait 


USDA discovers material during research in 
Hawaii, Florida pest projects 


Specially processed corn protein hydrolyzate is being 
used as a bait to attract fruit flies from considerable 
distance. USDA discovered this material during 
pesticide tests in Honolulu, and this past summer 
combined it with insecticides to eradicate the Medi- 
terranean fruit fly in Florida. 


Tests are continuing on other fruit flies. Concentrated 
usage of the protein hydrolyzate is required in cases 
of heavy infestation. Scattered use of the material 
with an insecticide will serve as a control measure. 


(Corn protein hydrolyzate is specially processed as 
an attractant by A. E. Staley Manufacturing Co., 
Dept. FP, Decatur 60, Ill. . . . or for more informa- 
tion check 8024 on form opposite last page.) 


4, 




















HOOKS and LACERS 





Make replacement less frequent — 
speed replacement when needed 


Clipper machine-lacing installs Clipper Belt Hooks under 
great pressure quickly and easily. Once Clipper 
belt hooks are inserted, they're in to stay. Clipper 
machine-laced joints outlast other belt joints 
several times over — slashing maintenance needs 
and unproductive downtime. And when worn 
belts must be replaced or slack belts tight- 
ened, the Clipper machine method is 
faster than other methods. Exerting up to 
45,000 pounds pressure, Clipper Belt 

Lacers lace belts up to 12-inches wide all 
in one operation, again slashing main- 
tenance time and unproductive downtime. 











FOR MORE INFORMATION 


Detailed product information and 
case history examples of Clipper 
machine-lacing benefits are con- 
tained in Bulletin No. 157. Send 
for your free copy today. 


Ask your Industrial Distributor for Clipper Products 


BELT LACER 
COMPANY 


972 Front Ave., N. W. Grand Rapids 2, Michigan 





When inquiring check 8025 opposite last page 
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Growers, Processors, Pre-Packers 
Save Labor, Money—Improve Quality 


benerali 


WIREBOUND 
PALLET BOXES 


For Bulk Handling, Harvesting, Storing 
and Shipping Fruits and Vegetables 


STURDY HARDWOOD 
Rugged resawn 
northern hardwoods 
give greater 
strength, longer life. 


GENERALOOPS 
Exclusive clo- 
sures give added 
strength, easily 
applied, permits 
disassembly. 


HANDLES HEAVY LOADS 
Readily handles ton 
loads of produce and 
can be stacked four high. 


VENTILATION 
Slatted sides and 
skid clearance in 
stacks gives ideal 
ventilation through 
bulk loads. 





EXTERIOR CLEATS 

Leaves interior clear 
and free of bruising 
projections—adds to 


SKID BASES 


Sturdy skid bases 
permit easy fork 
lift or tractor lift 
entry. Simplifies 
stacking. 


Generalift® pallet boxes are designed to save labor, time and 
money .. . help improve quality in the bulk handling of agricul- 
tural products. They’re built to withstand the rigors of exposure, 
rough use, heavy loads and high stacking in storage. 

They are widely used to harvest, handle, store and ship bulk 
loads of literally every fruit and vegetable with impressive rec- 
ords of service and savings. Initial investments are quickly 
recovered through pallet box economies. 

Available in several standard types and sizes to fit every 


agricultural need. 





LONG-LIFE, LOW-MAINTENANCE PICKING BOXES 


Rugged wirebound construction and tough resawn 
hardwoods combine to make the sturdiest picking 
boxes available. Cut maintenance costs, get more 
service from your picking boxes. Available in 1 bushel 
and 14 bushel sizes. Stack securely, nest in storage. 


ELE RT TIT 





Send for your copy of the Generalift 
Agricultural Catalog Today. 


General Box Company 
1863 Miner Street 
Des Plaines, Illinois 






— 
Se ee 



















crop production 


<a 


Summarizes test results 
on seed protection of 
30 food crops 





of cauliflower seed 
bed tests in Michigan. Un- 
treated check row is upper 
left, Orthocide 75 treated row 
in foreground 


Results 


File-size brochure furnishes com- 
plete information on using cap- 
tan seed protectant. Series of 
tables show typical field and 
greenhouse results with this pro- 
tectant to 30 food crops. Other 
tables detail information on 
protecting seeds during storage, 
and method and amount of 
protectant to apply on seeds. 


“Orthocide 75 Seed Protectant’’, 
20 pages, is available from Cali- 
fornia Spray-Chemical Corp., 
Dept. FP, Richmond, Calif. 
When inquiring specify 8027 
on Reader Service slip located 
opposite last page. 


Effective mite control, 
long residual action 
with new pesticide 


Experimental compound 
offers plant safety 


Uses: Recommended for 
control of a wide range of 
insect and mite species, in- 
cluding aphids, scale insects, 
plum leaf hoppers, grape leaf 
hoppers, and argentine ants. 


Features: Among the most 
promising of organic phos- 
phates from standpoint of 
plant safety. Non-systemic 
with relatively long residual 
characteristics. This pesticide 
is active against eggs of var- 














NEW! LOW COST 
RECORDING 


AND Maximum-Minimum 
SS) © THERMOMETER 


BY minus 50° F. to 250° F. or 
minus 50° C. to 100° C, 
Measures and records the lowest 
and highest ambient tempera- 
ture excursion over any period 
of time — stylus moves over 
stationary chart during record- 
ing period. Chart easily re- 
moved and replaced for next 

recording. 


RECOMMENDED FOR 
© Perishable Goods in Storage 
or Transit 
© Refrigerator or Freezer Storage 


@ Low Temperature Ovens, Curing 
Rooms, Incubators, Greenhouses 

e Offices, Factories, Assembly 
Halls, Hospital Rooms and 
Other Enclosures 

e Heating and Air Conditioning 
Systems 





Wwe<~ 


only $4950 


FOB LOS ANGELES 


Specify Fahrenheit 
or Centigrade 


Your order will be filled through your 
nearest dealer. WRITE Dept. -P-57 


OAT CLO RY 13] a a 





When inquiring check 8028 opposite last page 


Liquid-Tight PIONEER Gloves 
For Every Food Processing Job 











A. Whitecap White All Neoprene .. . . 3 sizes, 10%” length, light wet. 
B. Stanflex Blue Plastic Coated Jersey . . . Full and Palm-Coat, 3 styles 
C. Stanflex Knit-Lined Red Plastic . . 4 sizes, 11’ length, medium wet. 
D. Sheergrip Natural Latex Rubber . . . 9 sizes, 3 lengths, sheer wet. 


-—-— Mail This Coupon Today en en 


The PIONEER Rubber Co. es 
222 Tiffin Road Wise 6° 4 
Willard, Ohio, U.S.A. 


0754 @° , % 
C1 The name of my nearest 
PIONEER Glove Distributor. 
Please 


send me: [-] 1956-57 PIONEER Industrial Glove Catalog. 


oO Hand Protection Clinic glove recommendation 
for job described in enclosed letter. 








Firm 
Address 


ee 
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Handle Your Free- ads 
Bulk Material | 
EASIER - FASTER - AT LEAST COST 


wip Serewhitt — 
Screw Veyor 


Elevate—Convey— 
Distribute—Recycle 
Reclaim without Attention 





Exclusive design with features that as- 
sure quiet, smooth, frictionless opera- 
tion with no clogging or degradation. 


Handle a trickle to 3,000 cu. ff. per 
hour. Totally enclosed, clean, dust- 
tight, accessible. 


6 Types—4 Sizes 
fo suit your layout 


Write for Details. 
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When inquiring check 8030 opposite last page 
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(COOLING 











Original designs in choice of materials, 
precision built for every spraying need. 
Wide range of capacities for all 
standard operations . . . and for such 
special requirements as high 
atomization or abrasive solutions. 


SPRAYING SYSTEMS CO. 
3213 Randolph + Bellwood, Illinois 


* 
ADVANCED SPRAY NOZZLE DESIGN FOR NEW 
DIMENSIONS IN CONTROL AND PERFORMANCE 











When inquiring check 8031 opposite last page 
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crop production 


ious’ species of mites, includ- 
ing seasonal forms. In a resi- 
due test, Pinto bean plants 
were sprayed with an aqueous 
Suspension at a concentration 
of 0.03%. Plants , were set 
aside in greenhouse and in- 
fested daily with 30 to 40 
adult mites. Under these con- 
ditions the compound effected 
100% control for 28 days. 
Parathion, under similar test 
conditions, effected control for 
2 days. 


Description: Technical 
Trithion is a non-systemic, rel- 
atively long residual pesticide. 
Extensive studies have been 
made on apples, peaches, 
grapes, celery, and alfalfa. 
Compound is suggested for 
both field evaluation in spray 
and dust applications. Ultra- 
violet absorption with a peak 
at 263 millimicrons and a 
minimum at 247 is recom- 
mended for 
residue samples after suitable 
separation procedures. The 
method has been found de- 
pendable for routine determi- 
nations. A colorimetric pro- 
cedure is also available. No 
tolerances have been set for 
pesticides of this category. 


Samples are available for ex- 
perimental purposes as a liq- 
uid concentrate containing 4 
Ib of technical Trithion per 
gal, a wettable powder con- 
taining 25% by weight, and 
as dusts in 1 to 5% concen- 
trations. 


(Trithion — formerly Com- 
pound R-1303 — is available 
from Stauffer Chemical Co., 
Dept. FP, 380 Madison Ave., 
New York 17, N. Y.... or 
check 8032 on form opposite 


last page.) 


NEXT MONTH — 


Dr. L. E. Clifeorn of Ameri- 
can Can Company will re- 
view at length the various 
high-temperature — short-time 
canning methods now in use 
or under development which 
show promise for future can- 
ning operations. 


estimation of- 


This new 
bookle 
can help you 





Here’s a new booklet that’s filled with the cost-saving know-how of 35 
different manufacturers. It explains how users—moving dozens of differ- 
ent products—have enjoyed worthwhile savings with USS Cyclone 
Processing Belts. One or more of these case histories is likely to cover 
problems that exist in your own plant. Knowing how others solved 
their problems can be the first step toward solving your own. 

eo e * i 
USS Cyclone Processing Belts are available in many specifications, 
types and sizes. Every belt is engineered to fit your exact needs. Cyclone 
Belts do a day-in-day-out job of cutting costs and increasing production 
over the world, proving their quality and performance time and again. 
Find how you, too, can enjoy the savings made possible by use of 
Cyclone Belts. Send for your copy of this new booklet, today. 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION 
UNITED STATES STEEL CORPORATION 

WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT CO., NEW.YORK 


Clip and Mail! 










Cyclone Fence 
Dept. K-57, Waukegan, Ill. 


a copy of your booklet on Cyclone 


| 
| 
Please send me, without obligation, | 
Processing Belts. | 

| 


USS CYCLONE 


METAL | | 
CONVEYOR BELTS | 


SPIRAL WOVEN 
FLAT WIRE - FLEX-GRID | 


UNITED STATES F285 t 


When inquiring check 8033 opposite last page 
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Refrigeration Serves Big 
Armour Laboratories 


Armour and Co. use “cold” in many ways in their great Pharmaceutical 
Laboratories, recently. opened near Kankakee, Ill. These uses include air con- 
ditioning, biological process work, cold storage, heat-pump service, and 
research. 

Temperatures can be held anywhere between —45 and +45 degrees F., 
but usually go no lower than —10. 

Here a 2-stage Frick system of 1422 tons refrigerating capacity operates 
with efficiency and economy. Installation by Midwest Engineering and Equip- 

: = = ment Co., Frick Sales-Repre- 
§ sentatives in Chicago. 


For that important re- 
: frigerating, air conditioning, 
| ice making or quick freezing 
job of yours, look to depend- 
able Frick equipment. Sales- 
engineering and service, the 
world over. Let us submit es- 
timates now: write, wire or 


















Four of eight ammonia compressors 
furnishing refrigeration at tempera- 
tures down to —45° F, 


Sac secsaniosatennsiniee adinseoseuicdl fooke 
Tg eatcaed pecmerioced sondaeaes site 





I i 
i I 
t 

I 
I 228 Dufty eeanae’ Hicksville, L. I., New York i 
! wae =, [] We are interested in your free planning service. i 
: i () Please send us your Supplement 55-A. (1 Please send us your 180-page Catalog 4B. I 
i ee i 
i eqpeeraee a ee ee UU : 
; Organization mS : 
Address. : 
t Ci z Stat 1 
i caine neice tei ate. ; 
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quality control 
and the laboratory 


Permits precise weighing 
in microgram range 


Microbalance has sensitivity of 0.1 micro- 
grams; load capacity is four million times 
sensitivity; uses quartz fiber suspension 


Uses: | Constructed for use in analytical chemical 
field, balance has been adapted to study absorption 
phenomena in physical chemistry. Deposit of 
thin metal film can be weighed and thickness de- 
termined. Diameters of material can be calculated 
by taking a measured length and weighing it. 
Wear of a metal object can be determined by loss 
of weight. 


Features: Microbalance uses fused quartz tor- 
sion system with no knife edges to wear or get 
out of alignment. 





Microbalance uses fused quartz torsion system with 
no knife edges to wear 


Description: Microbalance has quartz beam 
and torsion fibers fused into a single unit. Instru- 
ment is a null point balance utilizing torsion, sup- 
plied by a fine quartz fiber, to return beam to 
original position. Small deflections of beam are 
detected by an optical system. Pan holders are 
suspended from hooks on the ends of the beam. 


Balance has sensitivity of 0.1 microgram (up to 
0.001 microgram on order). Total load capacity 
is 4 million times the sensitivity. Quartz suspension 
method reduces need for special mounting to re- 
duce effects of outside vibration. Instrument is 
12 x 12 x 15”, weighs 35 lb. 


(Model E Ultramicrobalance is product of Micro- 
tech Services Company, Dept. FP, Post Office Box 
121, Berkeley, California .... or for more infor- 
mation check 8036 on form opposite last page.) 











Highly accurate 


MOISTURE 


ATLL DBS 


TC MCA CdS 


DIETERT- DETROIT 
MOISTURE TELLERS 


















ps: Armas 
the amount of 
moisture in any 
material . . . solid 
granular, liquid or 
semi-liquid. Con- 
trol raw material 
costs. Control 
quality and costs 
in the processing 
of foodstuffs, fi- 
bres, tobacco, 
chemicals, soaps, 
and many other 
materials. Easily 
operated without 
involved compu- 
tations! 


12 PAGE CATALOG 


CATALOG NUMBER wi. sent 
without obligation. Lists various 
models tosuil materialtobe tested 
for moisture. Includes data on 
Dietert-Detroit drying ovens, 
speed desiccators, etc. 


HARRY W. DIETERT CO. 


CONTROL EQUIPMENT 





9330 ROSELAWN DETROIT 4, MICH. 


Send me Moisture Testing Catalog SL-1 
NAME 
CAIN acne ene 
ADDRESS____ 
ON cs ieceonneeenciaingn nn ee 


When inquiring check 8037 
opposite last page 
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Insure Uniform 
Quality Cooking 
DOUBLE-CHECK 

with COOK-CHEX 


The Easy-To-Use 
Cooking Indicator Tag 


RTT RL eee 


When a Cook-Chex is attached to a 
retort basket... Anyone in your plant 
can double check, at a glance, two im- 
portant facts! 


1 The basket has, or has not, been 
through the cooking process. 


@ it has, or has not, been subjected 
to proper cooking conditions. 


These two facts are important to you 
because they eliminate the usual prob- 
lems of: a wrong cook schedule, keep- 
ing baskets in sequence, and the pos- 
sibility of “losing” uncooked baskets! 


Easy-to-use Cook-Chex signal these es- 
sential facts automatically! Cook- 
Chex, produced with a purple chemical 
ink, turn color to green only after your 
proper cooking conditions have been 
achieved. Cook-Chex react to precise 
conditions of temperature, steam and 
time; and, may be ordered to meet 
your specific cooking requirements. 


Cook-Chex are also excellent as a low 
cost, permanent record for your cook- 
ing-room operations. 


Double-check with Cook-Chex to insure 
uniform quality in your food products. 
Send for supply of Cook-Chex samples. 


@CcOOK: CHEX 


Another product by ASEPTIC-THERMO 
INDICATOR COMPANY 


| Aseptic-Thermo Indicator Company | 
11471 Vanowen St., North Hollywood, Calif.FP-5] 
Please send a FREE supply of Cook-Chex for 
use with a cooking process of 

degrees F., for minutes. 





When inquiring check 8038 
opposite last page 
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Pink light of inspection: unit 
penetrates even dark beverages 


Tube mountings, diffusion screen arranged 
for easy access and maintenance 


Development of source of soft pink light and 
special design of bottle handling mechanism com- 
bine to provide a means of thorough, rapid in- 
spection of filled bottles. Light is designed to 
penetrate even dark type beverages. 





Canada Dry, Coca Cola, 7-Up and beer (in brown 
bottle) pass pink light 


Bottles revolve as they pass light. By guiding 
bottles slightly off conveyor chain, one edge 
passes along a drag strip which rotates bottles. 


Tubes are mounted in standard mountings and 
cannot shake loose. Access is easy since Plexiglas 
diffusion screen front panel is attached by quarter- 
turn fasteners. 


(B-W Perceptor Inspection Light is available from 
Barry-Wehmiller Machinery Co., Dept. FP, 4660 
W. Florissant Ave., St. Louis 15, Mo. 
or check 8039 on form opposite last page.) 
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How does Carling’s make every cool stein 


TASTE THE SAME? 


Accurate control is the answer. For instance, to make sure every drop of 
Carling’s is formula-perfect, more than a dozen of these Neptune meters 
accurately measure and record liquids used in various stages of the process 
at Carling’s new brewery in Natick, Mass. Principal uses are in finishing 
and blending, in filtration and carbonation rooms, and in wort processing. 

Flow of liquids is registered automatically and continuously by the 
Neptune Meters with big time-savings over the batch-measuring methods 
previously used. According to Roger D. Williams, plant engineer, the 
Neptune meters are accurate and trustworthy, and are valuable for inven- 
tory control in addition to quality and uniformity control. 

Find out how Neptune Meters will benefit your 
operation by sending for Meter Application 
Bulletin 566-EFP. 


NEPTUNE METER COMPANY 
19 West 50th St., New York 20, N.Y. 


es 





+ DENVER - LOS ANGELES 
ORE. @ SAN FRANCISCO (MILLBRAE) 


When inquiring check 8040 opposite last page 
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EITHER OF THESE UNITS ASSURES 






FOR EXTRA HEAVY MIXING 


Model TA . 


TWIN-SHAFT 


FOR MEDIUM TO 
HEAVY MIXING 


Model RA 





ALL AGITATOR PARTS 
QUICKLY REMOVABLE 
FOR EASY CLEANING 


ENGINEERING ANALYSIS AND 
ADVICE ON YOUR PROBLEMS 


Cooking and/or mixing problems of un- 


usual natures sometimes baffle standard 
processing units. When you have such a 
problem, put it up to GROEN'S highly ex- 
perienced Engineering Dept. Prompt action. 
No obligation. 








THOROUGH 


| 

| 
STAINLESS STEEL | 
STEAM JACKETED 





Sedat finer mixing . . . really 
thorough mixing ... and at lower cost 
. . . is being realized daily in hundreds 
of leading food plants through either or 
both of these new GROEN stainless steel 
steam jacketed cooker-mixers. Both typify 
advanced engineering to the top degree. 
They’re new in design . . . new in the 
precision of their performance . . . new 
in the simplicity with which they can 
be operated. ® For example: all agitator 
parts in either model can be removed in 
seconds for easy cleaning. Credit this to 
the exclusive GROEN demountable shaft 
coupling which despite its uncomplicated 
design, cannot disengage in operation. 
This feature subtracts substantially from 
“down” time. ® Both models employ the 
GROEN anchor type agitator frame 
equipped with special flexible finger-like 
scrapers positioned to control all contents 
continuously, compelling complete agi- 
tation. @ Read the full, interesting details 
in our Bulletins RAK-2 and TAK-2. 
Write us for these today. Also ask for 
Bulletin RT-1 about the special GROEN 
ROTA-THERM JACKET for super-speed 
cooking. Produces highest speed ever at- 
tained in any cooking unit. 


Write Us Today! 


GROEN MFG. CO. 


DEPT. FP-57 
4535 W. ARMITAGE AVE. CHICAGO 39, ILL. 
30 CHURCH STREET, NEW YORK 7, N. Y. 


When inquiring check 8041 opposite last page 
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quality control 


Self contained unit for 
lab water baths 


Two-page data sheet describes 
self-contained unit for lab water 
baths that is combination heater, 
stirrer, and circulator. Unit also 
has built-in pneumatic control 
system, temperature indicator. 


Tempunit bulletin is issued by 
Arthur S. LaPine & Co., 6001 
S. Knox Ave., Chicago 29, IIl. 
When inquiring specify 8042 on 
form opposite last page. 


Keeps buffer solution 
for pH meters on hand 
at all times 


Polyethylene squeeze bottles 
are part of kit providing ex- 
tremely convenient means of 
standardizing pH meters. 
Merely emptying powders from 
envelopes into bottles and 
adding distilled water pro- 


Buffer solution bottles have 
dispensing top 


vides fresh buffer solution. En- 
velopes, in which powders for 
each value are packed, are va- 
por-proof. Bottles are identi- 
fied for pH 4, 7, and 9. 


Three envelopes of each value, 
making 500 ml of solution, 
provides nine bottles each of 
500 ml. 


(pH_ standardization kit is 
available from Analytical 
Measurements, Inc., Dept. FP, 
Chatham, N. J. . . . or check 
8043 on’ form opp. last page.) 








a 
oe 7 functionally designed to vie 


prove your products . . . to solve 
your processing problems. 


Here are some new uses which may help you today , ,, 


SHEFTENE 60, a milk protein concentrate, as a sup- 


plement for dietary foods in geriatric feeding, 


SHEFTENE Sodium Caseinate as a fat-blocking ingre- 
dient in doughnut and bakery mixes. 


SHEFT ENE Whipping Compound as a foaming agent 
producing optimum results in whipped top- 


pings with no off flavors or color. A 
Bi 

Other new uses of SHEFTENE products can pos 

sibly help solve your problems. Write for litera- H 

ture and samples today. Z on 
BH. 


Gvterrie.o CHEMICAL 


NORWICH, NEW YORK 
Branch Office, 1267 Sixth Ave., New York 19, N.Y. 


When inquiring check 8044 opposite last page 


cuhem “Colloids Out of the Sea 


unique... 


both in their reactivity with 
proteins and their ability to 
work well “in combination” 
with other colloidal materials 





*Over 20 distinct types of 
SeaKem Stabilizers are available 
- -. each one a highly refined 

of trish Moss and 

for a particular 

gelling, thickening, suspending 
or other function. 


or mela ks ei 


eaplant A TTC RAT, 


63 David Street, New Bedtord, Mass 





When inquiring check 8045 opposite last page 
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ea ee Dea 
Le Tae :15 
TIME SWITCHES 
BCL meh TL 





Ask for | 
Bulletin | 





Ask for 
Bulletin 


LTl—Time Switches 
PC—Program Clocks 
CR—Cycle Repeaters 
R—Time Delay Relay 
RMC—Automatic Reset | 


Fl—tLiquid Level 
FM—Milk Level 
FN—Nonconductive Liquid 
ITCc—Ice Thickness 
BH—Boiler Level 


TTI RR NEMA) LOLI] 


A 


407 S. Dearborn Street Chicago 5, Ill 





When inquiring check 8046 opposite last page 












Toxicity Studies lls 
Vitamin D Rat Assay — results > ptr 
Chemical and Biological _—. — 
Antibiotic and Amino Aci 
Mineral Determinations 
Proximate Analyses 
Package Evaluation 
Flavor Evaluation 
Insecticide Testing and peeeeny 
Other biological, chemical an 
microbiological services 





WISCONSIN 
ALUMNI 
RESEARCH 
FOUNDATION 


PROJECT RESEARCH 
AND CONSULTATION 
Write for Price Schedule 





When inquiring check 8047 opposite past page 
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quality control 


Accurate ion check 
on water shown on 
graduated dial 


Uses: Quickly determines 
quality of water needed for 
exacting lab applications. 


Features: Comes equipped 
with direct-reading dial gradu- 
ated 0 to 50 in parts per mil- 


<> } 






os 


Checks lab water quality 


lion as NaCl. Scale range con- 
verted into electrical resistance 
is 5,000,000 to 0 ohms. 


Ionimeter Model CT-21 is 
available from Crystal Re- 
search Laboratories, Inc., Dept. 
FP, 29 Allyn St., Hartford, 
Conn. . . . or check 8048 on 
form opposite last page.) 


Polyethylene graduates 
molded in one piece 


Non-breakable, dimen- 
sionally stable 


Features: Non-breakable, 
chemically resistant, and auto- 
claveable. 


Description: § Molded in one 
piece from linear polyethylene. 
Dimensionally, these ‘graduates 
are made in accordance with 
NBS standards, and they ap- 
proach these standards for ac- 
curacy. Bases are octagonal in 
shape for extra stability. 


(Polyethylene graduated cylin- 
ders are available from The 
Nalge Co., Inc., Dept. FP, 625 
S. Goodman St., Rochester, 
N.Y. . . . or check 8049 on 
form opposite last page.) 








CORROSION-RESISTANT 


PROCESSING 
EQUIPMENT 


BS 
PRECISION BUILT 
TO YOUR 
SPECIFIC 
eas 
TO GIVE 
LONG YEARS OF 
PEAK PERFORMANCE 
ania 
LOW MAINTENANCE 


Storage Tank 
100 to 5,000 gal. 


a: METAL PRODUCTS CO., Inc. 


Philipsburg, Pa. 





When inquiring check 8050 opposite last page 


Terminal Warehouse Custom Freezing 


NIAGARA “NO FROST” 


25 Years’ Successful 


Meat Freezing 

ration and freezing. 
s fast as it cond ; 
en food quality. 


pacity refrige enses. 
moisture @ 


protect froz 


* Always full ca 
& “No Frost” removes 


* Save power, Te 


Ice Cream Hardening 


Write for Niagara Bulletin 105 


NIAGARA BLOWER COMPANY 


Dept. FP-5, 405 Lexington Ave. New York 17, N. Y. 
District Engineers in Principal Cities of U. S. and Canada 


When inquiring check 8051 opposite last page 


| material handling 


Plywood liners move easily on slat conveyors 
which function as ‘‘live-bottom’’ device for... 


SELF-UNLOADINGI 


A conveyor that travels at only 12.8 fpm 
plays a vital part in the new method of 
transportation that is speeding deliveries 
of cans for the citrus industries and cut- 
ting costs. This shipping method (de- 
scribed upon introduction, in April ‘56 
FooD PROCESSING) involves pouring cans 


te 


Slat-type conveyor moves 
liners out of trailer so that 
jumble-packed cans are dis- 
charged for transfer into plant 


into sliding and re-usable liners that fit 
into highway trailers. 


Smooth, easy, extension of the liners from 
the trailers for unloading at destination, 
is a key operation in the overall system. 
The special “slow-motion” conveyor func- 
tions as a ‘‘live-bottom” device. It is com- 





N(IRAILERS 


G 





osed of two slat conveyors which form a moving 

platform. Channel shaped slats are mounted on 
precision made finished roller chain. Chain oper- 
ates over cut tooth sprocket roller wheels, mounted 
on shafts rotating in ball bearing blocks. 


Head shafting is directly connected to outlets 
through flexible couplings to a compact double 
reduction worm gear speed reducer and powered 
by an electric motor. Latter can be plugged into 
any convenient output at receiving stations. Entire 
conveyor, exclusive of motor extends only 81/,” above 
conveyor floor and can be easily removed as a 
unit, 


As the conveyor carries liners out of trailer, trap 
doors on the underside of the compartments swing 
open. Cans are then discharged onto belt con- 
veyor. 

Transportation method was initiated and super- 
vised by W. S. Nicholson, packaging and material 
handling supervisor. American Can Co., to ship 
6 oz No. 202 decorated orange concentrate cans 
from the company’s Plymouth, Florida plant, to 
Minute Maid plants at Leesburg and Plymouth. 


(“Trailer-Bak”’ conveyor is a development of Link- 
Belt Co., Dept. FP, Prudential Plaza, Chicago 
1 i. or for more information check 8052 
on form opposite last page.) 


Entire slat-conveyor — except motor — extends only 
8-1/16" above trailer floor and can be easily re- 
moved as a unit 


‘ 
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YALE WORKSAVER CUTS HANDLING TIME, 
SAVES SPACE IN COLD STORAGE ROOMS 


Many frozen food firms rely on Yale Worksavers be- 
cause these small electric trucks perform at top effi- 


ciency under severe temperature conditions. The con-' 


stant change of temperature, caused by operating in 
and out of cold storage rooms, does not affect the fast 
and smooth performance of Yale Worksavers. 


Moreover, Yale Worksavers maneuver easily in 
crammed quarters, allow greater use of space for stor- 


YALE 


*REG. U.S. PAT. OFF. 


INDUSTRIAL LIFT TRUCKS 
AND HOISTS 


é 


age purposes. To speed operation all controls are located 
within easy reach. Available in capacities up to 7,500 
Ibs.— pallet, tractor, platform and fork lift models. 
For full facts about Yale Worksavers, send coupon. 

To meet the need of expanding industries for better 
materials handling methods, look to Yale for advances in 
research, engineering, manufacturing, sales, service—as 


YALE BUILDS FoR THE NIEW ERA 


The Manufacturing Co., Dept. A-105 
Roosevelt Boulevard, Philadelphia 15, Pa. 


Please send me Bulletin No. 809C on Yale Worksavers. 


Your Name 





Firm Name 
Address 


ice cnegesiicteencn cineca 
In Canada: write The Yale & Towne Manufacturing Co., 
St. Catharines, Ontario, Canada 


oe ee ee enenecmenenwerenas = J 


When inquiring check 8053 opposite last page 
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WHEN YOUR PRODUCT 
NEEDS A FRIEND 


When your product leaves your 
plant and starts through the 
cold world of distribution, its best 
friend is the box that carries it. 


Gaylord boxes have a proven 
record of carrying products to 


sound’— whether they’re big 
and bulky, tiny, square-shaped, 


CORRUGATED AND or resilient. 


SOLID FIBRE BOXES ¢ FOLDING CARTONS 


GAYLORD CONTAINER CORPORATION « ST. 





KRAFT PAPER AND SPECIALTIES 
KRAFT BAGS AND SACKS 


Call your nearby Gaylord pack- 


aging engineer. 


LOUIS 


When inquiring check 8054 opposite alst page 


their destination "safe and | 


pear-shaped, heavy, light, rigid | 


material handling 


<« 


Chain costs less but 
compares to forged 
in strength 


Has economy of cable; 
range 80-160 Ib 


Uses: For conveying under 
a range of processing condi- 
tions. Operates on either 3” 
I-beam or 214x214xl,” T- 
beam. 

Features: Strength is com- 


parable to forged chains — 
ultimate of 18,000 Ib; less ex- 





codon 


Needs no load pendants 


pensive however, with the 
economy of cable. A two-piece 
positive grip design trolley 
eliminates need for load pend- 
ants. 


Description: Trolleys are of 
bolted construction for easy 
maintenance. Trolley spacing: 
8, 12, 16, or 24” load centers. 
Trolley capacities range: 80 to 
160 Ib. 


(T-100 series conveyor is 
built by Chain-O-Flex Corp., 
Dept. FP, 3334 Lincoln Ave., 
Franklin Park, Ill... . or for 
more information check 8055 
on form opposite last page.) 


Conveyor’s zinc rollers 
hold 175 Ib each 


Portable gravity roller-conveyor 
is available in standard lengths 
of 10’, and widths from 10 to 
24’, on 3 to 12” centers. Rollers 
are 2” diameter x 20 gage with 
press, fit ball bearings having 
Y4,” diameter shafts. Capacity of 
roller is 175-lb per roller. Zinc 
coated rollers are offered for 
service where corrosive condi- 
tions prevail. 

(Conveyor 4220 is made by 
Harry J. Ferguson Co., Dept. 
FP, West Ave., Jenkintown, Pa. 
- . . of check 8056 on form 
Opposite last page.) 


| 














PALMER-SHILE 








HANDLING EQUIPMENT 


Engineered and Built 
fo meet your needs 


LIFTS, OPEN and CLOSED DRUMS 
ertical Let ER 


av Save valuable plant space 


with this improved Vertical Drum Lifter. 
Handled either by crane or hoist, and 
used where ceilings are high or low. 
Sure-hold safety-grip is one of its 
, RD important features. All steel 
welded construction. 


ane 










PICKS UP BARREL, BOX OR 
CONTAINER 


Box moon NS-288 


$72.40 


From 40” diameter to small nail keg. 
Available in 1000 and 2000 Ib. capac- 
ity. Toggle principle design. Rugged con- 
struction of welded steel chain with tongs 
of heavy bar stock. Weight app. 35 Ibs. 


BARRELS WEIGHING UP TO 
HANDLED WITH EASE BY A 





















- Ty 
for ii loads 
Loads from a row as easily 
as when barrel stands 
alone. Only 24” wide, per- 
mitting passage thru 
doors or down aisles too 
narrow for many trucks. 
All welded steel construc- 
tion. Weight app. 85 Ibs. 


Item S-911-M $43.70 


(metal wheels) 


tem s-911-R $49.40 
(rubber wheels) 
tem s-911-P $58.30 


(pneumatic rubber wheels) 


DESIGNED AND MANUFACTURED BY 
WC, 
_ 
C 


16045 FULLERTON AVE DETROIT 27, MICH 


BOSTON, Mass., CO 6-0570 ¢ BURLINGAME, Colif., DI 2-0823 

lil., AUstin 7-8599 . CLEVELAND, Ohio, SU 1-3235 ° 
Colo., AL 5-3984 © FLINT, Mich, CE 8-688] ¢ FORT WAYNE, Ind., KE 5408 
INDIANAPOLIS, Ind., ME 5-2587 ° LOS ANGELES, Calif., RA 3-3733 
ST. LOUIS, Mo., PR 1-1474 « WHITE PLAINS, N. Y., White Plains 6-1354 












e CHICAGO, 
DENVER, 


When inquiring check 8057 opposite last page 
FOOD PROCESSING 
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material handling 


When and why to use LPG 


Lower maintenance costs; less down-time 
for forklift trucks. Fume reduction per- 
mits use in enclosed areas 


Substantial savings in maintenance and less down- 
time are among the biggest inducements to switch 
to LPG for fork-lift truck operations. For many 
companies the first step in this direction is by 
converting present gas unit for LPG. This is 





bad saes® - oa: 


Minimum fumes that are not harmful to operators are 
just one advantage of LPG fuel in interior service 


accomplished with relative ease and at reasonable 
cost. Experienced plant maintenance crews can 
handle the job, or truck manufacturers dealers, will 
perform such service. After change has been made, 
additional units added to the fleet are logically 
factory-built LPG trucks. 


The reason that maintenance on LPG operated 
trucks runs consistently lower is found in the 
characteristics of the fuel. It burns more com- 
pletely because it enters the combustion chamber 
as a gas rather than as a vaporized liquid. Un- 
burned deposits are almost eliminated. LPG's 
high octane rating contributes to this clean burn- 
ing, avoiding lead compound deposits in the com- 
bustion chamber. 


LPG, being a dry gas does not wash down cylin- 
der wall lubricant and add to crankcase wash- 
down. Carburetor has no jets that require adjust- 
ments needed by gas carburetor, and fuel pump is 
eliminated. 


As fumes are so largely eliminated, LPG operated 
trucks are being used in areas where gas operated 
units would not be practical, especially from the 
standpoint of the truck operator's comfort. 
Refueling is even easier than with gas as LPG 
tanks are designed for fast exchange and tanks 
can be brought to working men. Quick-disconnect 
(Continued on next page) 
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...they never give a shrimp a break 


Fragile shrimp are moving through these Fairbanks- 
Morse bladeless-impeller pumps— moving smoothly, 
gently and economically for a leading food packer. 

Because of their exclusive bladeless design, these 
F-M pumps literally flow solids in a liquid cushion, 
without clogging and without damaging the product. 

This low-cost method of conveying solids via 
h;'draulics is increasing throughout industry. What- 





ever type solids you are conveying now, chances are 
an F-M non-clog bladeless-impeller pump can move 
it safer and cheaper. Why not find out for sure? 
Call your Fairbanks-Morse Field Engineer—he’ll 
be glad to work with your own engineers in specify- 
ing the exact F-M pump you need. For informa- 
tion, write Fairbanks, Morse & Co., Dept. FP-5, 
600 So. Michigan Ave., Chicago 5, Ill. 


FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 





PUMPS @ SCALES @ DIESEL LOCOMOTIVES AND ENGINES @ ELECTRICAL MACHINERY @ RAIL CARS © HOME WATER SERVICE EQUIPMENT © MOWERS © MAGNETOS 


When inquiring check 8058 opposite last page 
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Flat Top CONVEYOR CHAIN 


FIRST AGAIN 


« sy 


With Stainless Retaining Rings 
COMES IN BOTH BLACK & WHITE NYLON 
@ No Lubrication Needed @ No Soap or Water 


®@ Quieter @ Longer Life @ Priced Right 
Does Not Scratch Cans or Glass 


if you think of your product and your pocketbook .. . 
think of NYLITE by ... 


FENCO, INC. ff 28%." 43"" 
When inquiring check 8059 opposite last page 


: saves 25* to 50¢ per sack 


Refiners and millers deliver in bulk to your storage 
tank at prices 15-25c below sacked sugar or flour, 
and you save another 10-25c in sack handling. You 
reduce sanitation costs, storage space requirements 
and breakage. 

DENSE-FLO in-plant systems convey 100 to 250 
Ibs. of material per minute pneumatically thru light- 
weight, small diameter pipelines. Can be installed 
without structural changes in your present buildings. 
Systems are extremely flexible, easily automated. 
You save on maintenance because no bucket, belt 
or screw conveyors are needed. First cost is usually 
lower, too. 

If you handle 15,000 sacks yearly, a DENSE-FLO 
system— including storage tanks, dump bins, weigh 
hoppers, controls —will pay for itself out of savings. 

We pioneered pneumatic handling of sugar on the 
‘West Coast, have installed DENSE-FLO systems for 
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New ROTO-BIN-DICATOR® 


Motor driven paddle-type 
bin level indicator 
For automatic bin level indication 
or control of bulk materials. Par- 
ticularly suited to applications on 
bins subject to pressure or vacuum. 


EXPLOSION-PROOF 
U. L. listed units available 


BIN- 
DICATOR® 


The original dia- 
phragm-type bin 
level indicator. In 
successful use for 20 
years. 


BIN-FLO® 
Assures gravity flow of 
pulverized materials 
aod Bin-Flo Aerator units in bins, 

cabal chutes, etc., use small volume, 
low pressure air to restore flow 
to dry, pulverized materials 
which tend to pack and bridge 
in storage. 

Write for detailed Literature 

THE BIN-DICATOR CO. or call 
13946-C Kercheval « Detroit 15, Mich. VAlley 2-6952 
WE SELL DIRECT - 


& 


ni J 
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BIN LEVEL INDICATOR 











AETTLES Oh MIXERS 





American Sugar, C. & H., Holly, National Sugar and 
Spreckels. We are equipped to handle your entire job 
from design of system thru installation. Write today 
for bulletins describing typical uses. 


Dealer inquiries invited. 


ALBERT =~ =>. ' 
AIR CONVEYOR =. *>~.->. 


CORP. ==" => 


600 - 16th St., Oakland 12, Calif. * Phone: TEmplebar 6-1760 
New York: Robert Dollar Co., 1 Broadway * BOwling Gr. 9-6938 


When inquiring check 8060 opposite last page 








material handling 


(Continued from preceding page) 





Many users keep LPG supply in isolated storage 
tanks from which individual tanks for trucks are easily 


filled 


couplings and straps make it simple to remove 
empty tank and replace it with a full one. 
Fuel supply is kept in large storage tank by many 
large users wherever local regulations permit. 
However, many operators have supplies delivered 
in individual tanks from LPG distributor. 


Experience of Gerber. Products Co., baby food 
manufacturer, provides a case history of overall 
economics achieved. Eight out of a fleet of 22 
trucks were converted at a cost of $175 each. 
Shortly after completion, the change-over had cut 
maintenance 15%. 


Results of tests of LPG-converted trucks at Burry 
Biscuit indicated that savings of around $180 per 
year per truck could be expected. Here, based on 
comparative fuel costs in this area, a converted 
truck ran 13 hours on 6.82 gal of LPG. The same 
truck used 8.2 gal of gasoline for the same period. 
Cost of gas was 25c — LPG — 10c per gal. 


Conversions, while not difficult with approved 
components available, should be made by qualified 
mechanics and only on engines that are in first- 
class condition. Pistons, rings, valves and cylinder 
heads should be free from carbon deposits. There- 
fore, it is logical to time conversion with the 
overhaul period. 

At present, food processors are using trucks rang- 


ing from 2000 Ib capacities up to 6000 Ib capaci- 
ties, either converted or standard LPG units. 


(Facts on performance and case histories supplied 
by Clark Equipment Co., Dept. FP, Battle Creek, 
Mich. . . . or for more information on LP gas 
conversion and LPG standard trucks check 8062 
on the convenient Reader Service slip which is 
located opposite last page.) 


NEXT MONTH 


Look for the latest on additive legislation now 
before Congress 


RONDT pranrrecInGg 
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material handling 


Dumper plugs into plant power line 
or runs from 1 2v battery 


Available with splash and explosion proof 


features; handles loads to 2000 Ib 


Uses: Handles drums, vat boxes, box trucks 
and specially-shaped containers. 


Features: Operates from plant power line or 
12v battery. Easily moved to point of use. 





Twin cylinder hydraulic dumper 


Description: Designed to elevate loads up to 
2000 Ib to heights up to 60”. 

(Twin-cylinder hydraulic dumper is built by 
Tubar Dumper Division of Uhrden, Inc., Dept. 
FP, Dennison, Ohio . . . or check 8063 on form 
opposite last page.) 


Conveyor extends or retracts 
under push-button control 


Uses: For rapid loading and unloading of 
transport units. 

Features: Completely automatic and _ self-con- 
tained. Easily sets into present systems. Push- 
buttons extend, retract, raise and lower to accom- 
modate conveyor to position and levels of trailer 
or car. 


Description: Model is one of standard dock 
and warehouse series. Belt speed can be regulated 
to synchronize with plant conveying lines. 

(Lanceveyor is built by Lance Iron Works, Dept. 
FP, Box 310R3, Chicago Heights, Ill. . . . or for 
more information check 8064 opposite last page.) 
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HOW TO IMPROVE YOUR BAGGING PRODUCTION 


Kicharndson, Bagging Scales 





give faster speeds with closer accuracies 


Efficient and reliable bagging scales 
are the answer to today’s need for 
faster production and lower per unit 
cost. Richardson Scales meet these re- 
quirements. And you avoid inaccura- 
cies of underweights and overweights 
even at high bagging speeds. With over 
55 years of experience in materials 
handling by weight, Richardson pro- 
duces the highest quality bagging scales 


MATERIALS HANDLIN 





to provide stepped-up operations at 
lowest over-all cost. Simplicity of de- 
sign and sturdiness of construction as- 
sure long life and dependability. 
Richardson Bagging Scales are avail- 
able in many models for many types 
of materials handling in bagging ranges 
of 25-250 lbs. The E-50 illustrated is 
extremely versatile in bagging most 
types of materials at speeds up to 


twelve 100-lb. bags per minute and 
within an average accuracy of + 1 to 
2 oz. or better. Special scales for flour, 
sugar, rice, feed and chemicals are 
available. Low cost automatic propor- 
tioning systems and engineering serv- 
ice are Richardson specialties. Write 
today for details on Richardson Bag- 
ging Scales for the Food and Chemical 
Industries. 


GD 4979 


RICHARDSON SCALE COMPANY, CLIFTON, NEW JERSEY 


Atlanta * Boston * Buffalo * Chicago * Cincinnati * Detroit * Houston * Memphis:* "Minneapolis 
New York * Omaha ° Philadelphia ° Pittsburgh * San Francisco * Wichita * Montreal 
Toronto * Havana * Mexico City * San Juan * Geneva, Switzerland * Nottingham, England 


When inquiring check 8065 opposite last page 
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WITH NEW /MPROVED.. . 


SACK LOADER 


You can save up to 75% of loading cost with our new loader. 
Now with one man doing the work of six both time and money 
are saved through the elimination of trucking, carrying and 
lifting. Let us know your needs and one of our representatives 
will be glad to call. New brochure available on request. 


Loaders are of aluminum construction for strength and light weight. Here 
100 Ib. sacks of feed are turned by conveyor belt as they come on to 
loader from delivery chute. 


(Wamu 


BOX CAR LOADER COMPANY 
DEPARTMENT D-200 OTTUMWA, IOWA 


When inquiring check 8066 opposite last page 
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EDMONT CASE NO. 605: For palletizing cased bottles, a St. 
Louis bottling plant had been using leather gloves that wore 5 
shifts. Edmont’s No. 62W Grab-It gloves averaged 8 shifts and 
reduced glove costs from 26/c to 1lc per man per day. 


Edmonts reduced glove costs 60% 


In the case above, this bottling com- 
pany saved several cents per man-hour 
by switching to job-fitted Edmont 
gloves. The glove they adopted has a 
rough-finish natural rubber coating 
that is highly resistant to cutting and 
abrasive action, and provides a firm, 
non-slip grip. Other Edmont job-fitted 
gloves are made in over 50 types to fit 
all job conditions. 

Free Test Offer to Listed Firms: 
Tell us your operation, materials 
handled, temperature condition. With- 





Grab-It 
No. 62W 





Ed t out cost we will recommend and sup- 
mon ply gloves for testing on-the-job. 
JOB-FITTED Edmont Manufacturing Company 


GLOVES 


When inquiring check 8067 opposite last page 


In Canada write MSA, Toronto 

















Last one of 4 “King Zeero’’ units installed on 
ramp at Ira Wilson & Son dairy, Detroit, Mich. 





GIVES YOU SPEEDY 
PRODUCT COOLING -- 


329 .340 COLD ICE WATER 


Permanent louvres act as non- 
mechanical agitators — no moving 
Parts to service or upkeep costs 


The simplicity of ‘King Zeero"’ operation makes for 
efficient and trouble-free operation. Tons of ice are 
built-up daily on the coils during the off-peak hours. 
This chills circulating water to provide an ample 
supply of 32°-34° ice water, or lower temperature 
brine for all plant needs. 


Operation is entirely automatic. The ‘King Zeero"’ 
is economical to operate—profitable to own. 


THE KING ZEERO COMPANY 


4300-14 W. MONTROSE AVE., CHICAGO 41, ILL. 


When inquiring check 8068 opposite last page 
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1212 Walnut Street, Coshocton, Ohio 
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Air flow unit unloads bulk cars 
as fast as 17 tons per hour 


Unit—weighing 1045 Ib—mounts on wheels 
for easy handling by two men 


Features: Variable speed drive makes possible 
a mechanical adjustment in feed rate from out- 
side of car. This insures a constant rate of flow 
into bulk trucks or bulk storage inside plant. In 
addition, there is a magnetic starter with push 





Unloader moves easily at car sidings 


button controls. Independent adjustability of each 
wheel permits alignment of bow-through feeder 
flanges with outlet flanges of the car. This trans- 
fer unit has its own valves for regulation of air 
flow to unloading section inside car. 


Description: Unloaders are available for both 
3 and 4” diameter conveying lines and can de- 
liver in excess of 17 tons per hour. Clamp and 
turnbuckle arrangement attaches whole assembly 
to frame of car. This prevents leakage during 
unloading. 


(‘‘Portaflow” unloader is built by Sprout-Waldron 
& Co., Dept. FP, Muncy, Pa. . or for more 
information reader may simply check 8069 on 
form opposite last page.) 


Unitized air conditioner for cab 
or truck body installs easily 


Uses specially designed compressor; no parts 
placed under engine hood 


A single unit air conditioner for truck cabs is 
rated at 1-1/3 tons at 110°F, 40% relative humid- 
ity. Heart of the unit is a direct-mounted engine- 
compressor. Power is 4-cylinder, 4.25-hp air- 
cooled motor, which uses gasoline or propane as 
fuel. Where truck operates on gasoline fuel for 
compressor, motor is taken from regular fuel tank. 


Complete cooler unit weighs only 225 Ib and 
mounts directly on and to roof of cab. All com- 
ponents (compressor, engine, fan, condenser), are 
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Complete cooler assembly: |) rear vent; 2) direct 
connected compressor; 3) single cylinder engine; 4) 
condenser fan; 5) condenser 


grouped in single compact housing. There is no 
condenser located in front of truck radiator to de- 
crease capacity of the truck’s cooling system. 


Compressor, especially designed for this unit, is 
mounted directly to engine crankcase for perma- 
nent alignment and avoids use of drive belts. 
Starting is electric, 6 or 12v. Overall dimensions: 
length 29”; width 29”; height 19”. Unit is easily 
adjusted and controlled within wide range from 
inside cab. 


(“Kab Kooler” is built by D. W. Onan & Sons 
Inc., Dept. FP, 3627 University, S.E., Minneapolis 
14, Minn. . . . or check 8070 on form Opposite 


last page.) 
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“CLEAN LIVING” GIVES A CHEVY ENGINE 


LONGER LIFE! 


.»» more evidence that Chevrolet 
Task-Force trucks are engineered better 
and built better for bigger savings! 


This drawing shows, roughly, one of the ways in 
which Chevrolet truck engines minimize a major 
cause of wear—dirt! Now consider this additional 
evidence that Chevy heavy-duty V8’s and 6’s “‘live 
clean’’ and bring you fleet, dependable power that 
costs less to use! 


Extra filters give extra-clean fuel—Only clean fuel reaches 
the engine—that’s one reason you can depend on a 
Chevrolet truck! All fuel is filtered twice (once in the fuel 
tank and again in the carburetor) to keep dirt and water 
from hampering efficient operation. Chevrolet truck 
V8’s provide a third filter, at the carburetor, for triple 
protection! 

Oil stays clean longer, too—Chevrolet truck V8’s and 261- 
cu.-in. 6’s come equipped with modern high-capacity 


| oil filters (V8 filters are of the Full-Flow type). These 





engines keep clean oil flowing to moving parts; parts 
wear less and last longer because of it! 
Even the air is cleaner—Dust and foreign matter in the 





POSITIVE CLOSED-TYPE 


ENGINE 
le xl; 


VENTILATION 
vy 


4. Corrosive 
fumes and 
vapors are 


1. Fresh air enters air 
cleaner and is filtered. 


2. Air flows into 
crankcase 
through oil filler. 


burned in 
cylinders 
before they 
can harm 
engine 
efficiency ! 


3. Air stream carries vapors and corrosive 
fumes up through tappet deck. 


air an engine “‘breathes”’ can reduce engine life by years. 
Chevrolet minimizes this wear-producing factor by 
providing big oil-bath air cleaners as standard equip- 
ment on all truck engines. 

These are sound under-the-hood reasons why a 
Chevrolet truck will stay on your job and save on your 
job. There are others, too, including short-stroke V8 
design (shortest stroke of any truck V8’s!) and 6-cyl- 
inder engine design that puts out more power than any 
other in the field. You’ll learn about them all when you 
visit your Chevrolet dealer. . . . Chevrolet Division of 
General Motors, Detroit 2, Michigan. 





Biggest sellers ... because they’re biggest savers! 


CHEVROLET TASK-FORCE 57 TRUCKS 


When inquiring check 8071 opposite last page 


Al. 











AVERAGE PARTS COST ONLY $4.91 PER MONTH 





ins 


PROOF that 
ELPAB ‘or TRUCKS 


Cost Less to Maintain 









These four ELPAR electric trucks service the entire million- 
cubic-foot Mid-South Refrigerated Warehouse, Memphis. 
They must operate 16 hours a day in and out of cold stor- 
age, where the temperature ranges from zero to 20° below. 
Yet—over a 31-month period—replacement parts cost per 
truck has averaged only $4.91 per month. 


OTHER SAVINGS 


Because they are electric-powered, the ELPAR trucks are 
not affected by temperature extremes... on-schedule move- 
ment of perishable frozen foods is assured. They operate 
quietly, without fumes, and at a parts cost of pennies per 
day. And they utilize every inch of costly cold storage space 
by stacking loads 16 feet high. 


LEARN HOW YOU CAN SAVE—Write for Food Industry 


Case Histories. 


THE ELWELL-PARKER ELECTRIC CO. 
4002 ST. CLAIR AVENUE « CLEVELAND 3, OHIO 


When inquiring check 8072 opposite last page 








transportation 


Electro-hydraulic clutch — 
button controlled 


A new heavy-duty transmission 
features an_ electro-hydraulic 
clutch and high-efficiency torque 
in combination with five-speed 
synchromesh assembly. The 
clutch is engaged and held in 
engagement by oil pressure from 
pump as long as a control but- 
ton on gear shift knob remains 
released. When the button is 
depressed, the solenoid is en- 
gaged, cutting off oil supply and 
pressure. 


Positive control of gear selection 
is maintained at all times for 
greater safety under all operat- 
ing conditions. Torque converter 
automatically supplies additional 
torque as required for accelera- 
tion or slight upgrades. 

The transmission is lubricated by 
the same type hydraulic oil used 
in the torque converter. This 
lighter viscosity fluid absorbs 
less power than heavier lubri- 
cants of standard transmissions. 


(Select-O-Matic heavy-duty 
transmissions have been intro- 
duced by International Harvester 
Co., Motor Truck Div., Dept. 
FP, 180 N. Michigan Ave., Chi- 
cago 1, Ill. When inquiring 
simply check 8073 on form op- 
posite last page.) 


Lightweight all-steel de- 
livery body emphasizes 
comfort, safety, capacity 


High tensile 10’ steel delivery 
body has 356 cu ft payload 
capacity. Easily removable floor 
boards speed servicing of en- 
gine. Provisions for cold weath- 
er driving include hot water 
heater of extra capacity and a 
full width window defrost cham- 
ber. All controls mount on single 
panel. Safety latch prevents seat 
from being tilted forward until 
latch is released by driver’s foot. 


(1957 version of Merchandiser 
body is built by Boyertown 
Body Works, Dept. FP, Boyer- 
town, Pa. When inquiring 
simply check 8074 on form 
opposite last page.) 
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When inquiring check 8075 opposite last page 
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TURM THE Seinlh HOT RAYS 





with TROPICAL ROOF COOLERANT! 


Here’s low-cost summer cooling for commercial and indus 
trial buildings. Tropical Roof Coolerant coats roofs with a 
mirror-like metallic surface that deflects up to 70% of the 
sun’s rays. Lowers below-roof temperatures as much as 26°, 
reduces air conditioning loads up to 25%. Protects against 
leaks and cracks caused by weather exposure, adds years 
of life to roofs. No special equipment required. Your own 
unskilled labor can brush on Coolerant quickly and easily. 


FREE! Beat the heat this summer. Send for free 
bulletin on low-cost Roof Coolerant. Write now! 


TROPICAL Paint company 


1130-1270 W. 70th, C!eveland 2, Oh-o 
HEAVY-DUTY MAINTENANCE PAINTS SINCE 1883 © SUBSIDIARY OF PARKER RUST PROOF COMPANY 





When inquiring check 8076 opposite last page 
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transportation 


Electric route trucks save time, 
cut operating, maintenance costs 


Newly-designed battery- powered delivery truck is 
especially suited for revised, shorter route patterns 
now being adopted. Savings of an hour or more 
per day plus fuel and maintenance economies are 
reported. Driver uses only a ‘‘go-pedal” and a hy- 
draulic locking brake. 

Illustrated vehicle has body width of 78”; wheel- 
base of 109”; body height 98” outside; 83” head- 
room stand drive compartment, without drive 
shaft tunnel or other obstructions. 





——_—o 
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Electric truck on 109 wheelbase 


One ton capacity unit has gross vehicle weight 
of 5700 lb. Wheelbase can be from 94” to 115.” 


Dairy bodies can be insulated for any type of re- 
frigeration, wet or dry ice. Forward compartment, 
ahead of driver, will accommodate 18 cases of 
milk without obstructing vision, or the space may 
be used for ice cream or a special commodity 
cabinet. 


Truck has 12v lights, wiper, and horn circuit; 
special charger avoids removal of battery from 
truck. Simple controller without magnetic con- 
tactors, with positive closing of circuit, positive 
opening of circuit are features of truck. 


(C-V electric truck — powered with Exide batter- 
ies — is built by Cleveland Vehicle Co., Dept. 
FP, 3949 Lakeside Ave., Cleveland 14, Ohio . 

or for more information reader may simply check 
8077 on form opposite last page.) 


Kit includes lift truck manual, 
safety posters, warning signs 


Plant safety kit includes a guide book on correct lift 
truck operation and a set of 11 x 14” cartoon safety 
posters. An added safety aid is in the form of color- 
ful directional and warning signs for guiding traffic. 
Plant Safety Kit is issued by Towmotor Corp., Dept. 
FP, Cleveland 10, Ohio. When inquiring specify 
8078 on the convenient Reader Service slip which is 
located opposite last page.) 
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PLUS 


values in 
power 


that count! 


No matter how well built a food processing 
machine may be, in operation its depend- 
ability rests ... year in and year out... 
on the motor you select to power it. That’s 
why manufacturers and users of processing 
equipment, pumps and conveyors throughout 
the food industry specify Howell motors. 
Some of their reasons are these: 


EXTRA DEPENDABILITY that challenges the years. 
Howell’s new principle of heat-source ventilation . . . 
double sealed aaplates ... tough rolled steel frames 
and precision fitted cast iron end plates ... these 
and many more are plus values that count! 


AN UNSURPASSED REPUTATION for engineering 
excellence and quality manufacture . . . built up by 
Howell in over 40 years of serving industry’ s motor 
requirements. 


TOPS IN APPEARANCE. No other industrial motors 
have such smooth, unbroken contours .. . without a 
fin or rib to mar their looks or catch dust deposits. 


Howell makes virtually every type of AC industrial 
motor . . . fractional and integral to 300 hp, in all 
standard enclosures, in rerated and non-rerated 
frame sizes, and in many pump mountings; also a 
wide range of gearmotors and brake motors. Howell 
sanitary motors may be of special interest to you. 





PUMPS DRYERS 


A Howell sales engineer can give you valuable 
assistance on any motor application. Wire or ’phone 
. or drop us a line... you'll ue prompt 

Michigan. 


collect . 
action. "Howell Electric Motors Co., Howel 


COMPRESSORS 





These leading manufacturers of Food Processing 
equipment specify and use Howell motors: 
Cherry-Burrell Corp. @ The Girdler Corp. © Crown Cork and Seal 


“Co., Inc. @ American Marsh Pump Co. @ Peterson Oven Co, © 


Peerless Bread Machinery Corp. @ Baker-Perkins, Inc. 





-- precision built for 


When inquiring check 8079 opposite last page 





PACKAGING MACHINES 


CONVEYORS 


HOWELL moiors 


industry since 1915 
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PACKAGING 
VIEWPOINT 








What's new in products and package design . . . 
a pictorial presentation . . . 





High-gloss waxed wrappers... 


. - - have been donned by Dan Dee pretzel and potato chip boxes. Featured are colorful, overall 
reproductions of package contents, made by Dan Dee Pretzel and Potato Chip Co., of Cleveland. 
Heavily waxed paper is designed to give maximum shelf life. Distribution is throughout Ohio, 
Pennsylvania, and West Virginia. Overwrap supplier is Milprint, Inc., Dept. FP, 4200 N. Houlton 
St., Milwaukee I, Wis. 
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Frozen cake batter in foil baking tray... 


. «+ is latest offering of Cushman Baking Co., Portland, Maine. Baking tray is foil-lined fiberboard, 
is removed from overwrap carton and flaps lifted before inserting directly in oven without defrost. 
ing. Carton carries full-color illustration of iced cake on front panel, pictorial baking directions 
on back. Fold-flap baking tray allows efficient stacking and handling, yet holds up well in oven, 
Package supplier is Marathon Corp., Dept. FP, Menasha, Wis. 





Grapes overwrapped in cellophane... 


. . . have been introduced by L. R. Hamilton, Inc., of Reedley, Calif. Grapes are picked, brought 
to plant, treated with sulfur dioxide, chilled, packaged, and shipped. Trays are packed manually 
(18 girls turn out four carloads/day), overwrapped automatically with 18" cellophane. Tray supplier 
is Standard Folding Trays Corp., Dept. FP, Jackson Heights, N. Y.; cellophane supplier is American 
Viscose Corp., Film Div., 1617 Pennsylvania Blvd., Philadelphia 3, Pa. 
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Corned beef in double boiler package... 


. . is being marketed by Gunsberg Bros. Packing Co., of 
Detroit. Package consists of four parts: Lower pan which con- 
tains four oz water, perforated insert pan which holds the 
meat, thin foil lid, and carton. Carton is foil-laminated, has 
lithographed illustration of product. To heat, foil lid is sim- 
ply opened slightly, and package is put on burner, and 
corned beef is heated in same manner as foods in double 
boiler. Carton is by Sutherland Paper Co., Dept. FP, 243 E. 
Paterson St., Kalamazoo, Mich. 








Frozen, ready-to-fry chicken... 


+++ was introduced last month on seven markets by Armour 
& Co. Providing just about the ultimate in convenience— 
package contains one 2!/2 Ib chicken, cut-up battered, 
breaded, and buttered, ready to pop in oven in own foil 
tray. Cooking time is 75 minutes, and chicken can also 
be served in the gold-colored foil tray. 
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Multi-pack for relish... 


. will be sold this summer by H. J. Heinz. Twin-jar pack- 
age will contain one jar each of hamburger relish and hot 
dog relish. Printed on inside of each multi-pack sleeve is 
coupon redeemable for eight cents toward purchase of hot 
dogs or hamburger in stores where Heinz relishes are sold. 
Sleeve is done in four-color lithography, explains refund deal, 
and includes three recipes involving the relishes. Sleeve is 
supplied by Atlanta Paper Co., Dept. FP, P.O. Box 4417, 
Atlanta 2, Ga. 





Apple-wood smoked bacon... 


. is brainchild of Cudahy Bros. Co., Cudahy, Wis. New 
package emphasizes the new flavor with illustration of apple 
on tree, while retaining maximum product visibility. Cudahy 
reports very good acceptance of product in Milwaukee area. 
Bacon is packaged in pound and half-pound sizes. Intensive 
promotion includes outdoor billboards, radio, and television. 





Max Ams offers prune butter... 


. . . for use as spread and pastry filling. Package design is 
intended to be modern, yet reflect tradition and premium 
quality of product. Foil label on 17-0z wide-mouth jar car- 
ries three broad horizontal stripes of red, silver, and green, 
with product designation in dark blue. Silver is modification 
of white in traditional Lekvar tri-colors of red, white, and 
green. Stacking-top cap permits mass display in store. De- 
sign is by Packaging Design Div., Max Ams Co., 601 E. 
General Robinson St., Pittsburgh 12, Pa. 





Ballantine offers flat-top quart... 


. . . to join existing family of 12-0z and 16-oz cans marketed 
throughout the country. Design is similar to smaller cans— 
bright copper background with brown on buff label. New 
can holds up to five full cans. New can should also offer 
space savings throughout handling. A 12-can carton has also 
been designed for this new package. 


105. 








FISCHBEIN 
Ve 
BAG CLOSER 


HANDLES ALL 
TYPES OF BAGS! 


@ Total weight. 10% Ibs. 


@ Requires no 
installation . . . plug 
into any outlet 

@ Simple to operate and 
maintain 

@ Lowest priced bag 
closer on market 


FULLY GUARANTEED! 


OPTIONAL SUSPENSION 
UNIT ADAPTS MACHINE 
TO STATIONARY USE 


FISCHBEIN 
TABLE MODEL 
CARRIAGE 
CONVEYOR 
(Model FS) 


One simple knob locks 
any Fischbein Portable 
Bag Closer into proper 
sewing position. Car- 
riage slides freely and 
returns automatically 
to starting position, 
ready for next bag. 


ie = 


UNIQUE VERSATILITY! Any Fischbein 
Bag Closer can be used 3 different ways! 


1. Completely portable 
2. Suspended with counterbalance 
3. On carriage conveyor for closing small bags 


FOR DETAILS, MAIL THIS COUPON TODAY! 


DAVE FISCHBEIN CO., pert. 24 


2730 30th Ave. S., Minneapolis 6, Minn., U.S.A. 


Name. 


Firm Name. 





Address 
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When: inquiring check 8080 opposite last page 
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Handle cans automatically 
with reusable cartons 


Streamlined unscrambling at Martinson’s 


requires only one operator 


Problem: Until the middle of last year space 
was required at Jos. Martinson plant in New York 
City for storage of empty printed cartons into 
which would be packed cans of roasted coffee. 
Empty cans came into the plant in paper bags. 


Unscrambling of cans was done by hand and, as 
with most operations where the human element is 
involved, output of the 2-3 persons in the lines 
was uneven. It varied both with the time of day 
and physical conditions of the operators. 


Solution: Empty cans now enter plant in re- 
usable printed cartons. They are dumped, un- 
scrambled, vacuum-packed with ground roasted 


coffee, and finally repacked into the same printed 
cartons. 


One operator opens the cartons, places them on 
conveyor system which carries them to feed-in 
conveyor on the carton unloader. As cartons ad- 
vance along feed-in conveyor, their flaps are 
opened and one flap is gripped between a pair of 
overhead transport belts. These belts slide cartons 
one at a time along spiral rail which inverts them 
and positions them’ for dumping cans. 

Cartons enroute through unloader are “spanked” 


when they come in contact with a vibrating rail. 
This insures can removal. A vertical pin opens rear 
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Chief Engineer Peter Strenk of Martinson's stands by 
controls as cartons come from infeed conveyor (upper 
left). As cartons move forward flaps are plowed open, 

¢ one flap being gripped between transport belt while 
cartons are carried from left to right 


Transport belts (A) grab flap of carton. Vertical pin 
(B) opens rear inner flap. Can falls onto belt (C) 





Cans travel from waterfall into boot in roll-away 
position, on side 


inner flap just as carton reaches vibrating rail. 
Cans fall onto receiving belt of unscrambler, from 
which they go onto segmented V-belts traveling 
at different speeds. Speed variation and belt spac- 
ing result in cans becoming upright, with open 
top or closed bottom facing upward. 

The occasional can that remains tilted on its side 
is finally righted by action of a revolving brush 
at the end of the belt line. 


Cans come from brush onto a waterfall, then fall 
over into boot in roll-away position, on side. They 


(Continued on page 112) 
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Sight-seeing sells ... With plastic containers made of Styron 


You need visual selling to turn sight-seers into buyers! That's 
why crystal-clear plastic containers made of Styron® have 
proved so successful in creating new sales volume for deli- 
catessen foods. Supermarkets report this sparkling packaging 
a real stimulus to sales in this comparatively new, fresh- 
prepared food field. 

Fresh vegetable and molded fruit salads and meat specialties 
not only look fresher but are fresher in these protective pack- 
ages with the built-in merchandising appeal. Crystal clear, 


Packaging Service PL1517N 


opaque or in gem-tone colors . . . imprinted or wearing labels 
... they provide fresh taste-appeal that.makes shoppers buy. 


If you prepare and package delicatessen foods, let Dow put 
you in touch with manufacturers who can supply the right 
Styron plastic container for each item. Or, if you buy these 
foods, be sure to ask your supplier to furnish them in this 
packaging that makes sight-seeing sell for you. THE DOW 
CHEMICAL COMPANY, Midland, Michigan, Plastics .Sales 
Dept. PL1517N. 








THE DOW CHEMICAL COMPANY NAME TITLE 
Midland, Michigan vais seine ciate 
Please send me the Catalog of Packages. 
Item to be packaged——_—____ ciry______. ——_— ZONE___ STATE_ * =: 
YOU CAN DEPEND ON 





When inquiring check 8081 opposite last page 
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YOU HAVE EVERY REASON TO SPECIFY 


ANGELUS 


e Lower Initial Cost e Less Maintenance 


ax e Greater Production Efficiency ¢ More Versatility 























> These are the reasons more canners and 

he can manufacturers throughout the world are 
r switching to Angelus Automatic Seamers. 

wy The complete line of Angelus Seamers with 


# their wide range of accessories meet 

i round can closing requirements for any 
ny type of product in production volume 
Me = from 30 up to 500 cans per minute. 
a Angelus is the nation’s only manu- 


facturer specializing in can closing 

Mz machines. Every product is backed by 
ma §= over 40 years of experience and 

«3 represents the ultimate in simplified, 
¥; rugged, efficient design. 


MODEL 40P—MSLF 
With chain feed for can clos- 
ing only. Automatic Rotary 
Seamer for round cans 214” 
to 4%4” in diameter and up 
to 275 cans per minute. 













MODEL 40P-DF 

For can closing and can 
making. Automatic Rotary 
Seamer with disc feed for 
round cans 2%” to 414” in 
diameter and up to 275 cans 
per minute. 










Investigate the advantages 
of low cost production, low 
cost investment, and low 
cost maintenance with 
Angelus Automatic Seamers. 










Write today for complete 
details on models and an 
Angelus Engineered Applica- 
tion Recommendation. 


iNGELUS 







Sanitary Can Machine Company 


When inquiring check 8082 opposite last page 
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Polyethylene fitment 
inserted in container 
to dispense liquids 


Uses: For use with stand- 
ard glass and metal containers 
to provide controlled, vented 
liquid dispensing without 
leaks, spillage, or splashing. 





Dispenser has central pour 
tube—drip-proof lip 


Syrups, salad oils, bleaches are 
typical products effectively dis- 
pensed with this device. 


Features: Handles fluids re- 
gardless of their surface ten- 
sion. Use of these dispensers 
does not require containers to 
have beads or ribs. Many other 
fitments do, being designed to 
snap over such beads or ribs. 
Unique design of the dispens- 
ing device aids in air-locking 
container when it is placed in 
horizontal position. 


Description: Device is 
molded in one piece and is 
friction-fit to inside diameter 
of container. It is champfered 
on bottom for easy insertion, 
either manually or mechanical- 
ly. After insertion, unit is 
lodged tightly in neck of con- 
tainer through expansion of 
the lower edge of the body. 


The vent tube serves also to 
carry back to container any 
fluid that may drain into the 
well when handling fluids that 
heretofore could not be so 
handled with a polyethylene 
component. 


(‘Topper” liquid dispenser is 
available from The Topper 
Co., Dept. FP, 539 Pier Ave., 
Hermosa Beach, Calif. . .. or 
check 8083 on form opposite 
last page.) 








| Cut Costs with SEALTITE 





ROPE GE LU FAL DOORS CREE Beery | 


@ Delivers a well settled, C 

nicely squared bag at m 

top, bottom and sides pe 

@ Pre-scored, double fold, P' 

uniformly glued seal keeps us 

product in and dirt out 1 

@ Uses any standard make of gusseted bag th 
— no royalties a 

© Seal readily opened, yet tamper-proof al 
© Seals 30 to 50 bags per minute tt 


@ Users report costs reduced up to $500.00 
per month per machine 


Write for complete information 


LONSOLILATED PULKALIM MALHUNERY LORP 








BUFFALO 13 , N.Y 








When inquiring check 8084 opposite last page 









When inquiring check 8085 opposite last page 
FOOD PROCESSING 


Fe 2 IF IT WILL FLOW 


A Complete Engineering Service 


STAINLESS PRODUCTS CORPORATION 


BELDING, MICHIGAN 


Wit - Flow- 


WILL PUMP IT! 


Adhesives, inks, chemicals, 
foods and drugs of semi-solid 
or heavy liquid consistency are 
just a few materials efficiently 
transferred from one point to 
another through lines by Will- 
Flow Systems. 


Pumped directly from drum- 
sized containers, materials are 
fully protected from contamina- 
tion by Will-Flow. All parts in 
contact with the product are 
constructed of 18-8 stainless 
steel or similar materials. 
Models available to handle vari- 
ous capacities. 


a 


Will-Flow is fully automatic in 
operation and delivers materials 
to points of use at uniform pres- 
sures without spillage, wastage, 
or loss through evaporation. 
Improves plant housekeeping 
conditions and lowers material 
handling costs. 
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If it will flow, Will-Flow will pump 
it! Write for full information. 
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Modified packaging machine 
handles sliced raw potatoes 


Use of corrugated, instead of smooth surfaces, 
for hoppers, etc., overcomes stickiness of sliced 
potatoes 


Combination of polyethylene film and a_ specially 
modified weighing-filling bag-sealing machine makes 
possible an attractive economical package for a new 
product — pre-peeled slices’ of raw potatoes to be 
used for french-frying. The machine weighs out the 
1-lb of slices to be placed in each package and drops 
them through a stainless steel cylinder, around which 
a tube of polyethylene film is formed. Top, bottom 
and center seams are automatically heat sealed to 
tightly enclose the potato slices. 





Potatoes pre-peeled and sliced for french frying pass 
through preservative bath before transfer to auto- 
matic packaging 


The unusual thing about this installation, at Eastern 
National Foods, Riverhead, N.Y., is that the standard 
machine used has heretofore handled only dry prod- 
ucts such as nuts, candies, and coffee. 


Size of product offered problem in getting accurate 
weights. A modification of scale feed and weigh 
assembly now keeps accuracy well within half 
an ounce — which in many cases is one piece. 
Second problem was to prevent product from 
sticking to smooth surfaces. This is due to wet 
starchy film on raw potatoes. Pressed against a 
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Continental’s Perma-Lining gives 
100% coverage plus uniform 
film thickness 


Continental's 


GD 


Steel containers give 
modern protection to 
bulk food shipments 


Now, the 100% protection of Continental’s 


















sanitary Perma-Lined steel shipping containers is 
available for foods. Hot-sprayed within the formed 
container, and fast-baked, tough enamels cover every 
square-inch of inner surface. Even side- and bottom- 
seams, often a problem, get complete, uniform 


coverage. 


Backed by our vast experience in tailor-made 
packaging, Continental Perma-Linings are available 
for almost every food product. In addition, our 
research department is fully prepared to develop 
new ones for your special use. 


Why not put modern Perma-Lined steel con- 
tainers to work for you? Just call your Continental 


representative. 


TRUE-TO-LIFE TORTURE. When the weight on 
this impact-tester drops, Perma-Linings must stand 
up to the same hard knocks they often receive in 
bulk food shipments. Never-ending research by 
Continental scientists assures Perma-Lined steel 
containers of the highest quality. 


CONTINENTAL E CAN COMPANY 


100 E. 42nd St., New York 17 
135 So. La Salle St., Chicago 3 
Russ Building, San Francisco 4 


Eastern Division: 
Central Division: 
Pacific'Division: 


When inquiring check 8086 opposite last page 
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CLOSURE IDEA BULLETIN 


For Users of Fibreboard Boxes 





The larger coils of Acme Steel Stitching Wire 
allow longer continuous-stitching runs. 

Using 25 or 50-pound coils instead of 
10-pound coils increases box closure 
production by cutting reloading downtime-- 
simplifies inventory and stock handling, too. 


Acme Steel makes holders for 25 or 50-pound 
wire coils. The positive brake action on these 
holders eliminates wire tangling, insures 
smooth feeding and braking. The Model P2B 
Holder holds either 10 or 25-pound wire coils. 
When used with the 25-pound coil, it 
dispenses up to 50,000 continuous stitches. 


With the Acme Steel Model P1AO Coil Holder, 
you can drive 100,000 stitches with only one 
brief threading stop. This holder holds two 
50-pound wire coils. Wire feeds from the 
first coil while the second is ready for 
instant threading into the stitcher. 


Acme Steel Colorstitch Wire adds to the sales 
appeal of your packages. Matching or 
contrasting the color design of the box with 
Colorstitch makes shelf-displayed goods more 
sales attractive. Colorstitch is available 
in ten chip-resisting, vinyl paint colors. 


The box closure handbook, "A Guide To Better 
Closures" will provide a background for 
making basic decisions on box closure 
methods. It discusses the common box closure 
methods in a factual, easy-to-read style. 


Your Acme Idea Man is thoroughly experienced 
in fibreboard box closure. And, his closure 
know-how is backed by the 75 years Acme Steel 
has helped industry solve closure problems. 


Write to Dept. FGW-57, Acme Steel Products Division, 
Acme Steel Company, Chicago 27, Illinois. 
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WIRE STITCHING 


When inquiring check 8087 opposite last page 





yeaa 








packaging 


smooth surface, it causes a slice of povato to adhere 
tightly. To overcome this action all surfaces of 
machine that come in contact with product are 
corrugated. 

Another important modification is designing sealing 
unit for operation in a wet or damp condition and to 
maintain a water-tight seal. There are numerous 
occasions when water actually runs over the sealing 
mechanism. 





Automatic machine weighs potatoes, fills them in‘I-lb 
quantity to |/2-oz accuracy into tube of polyethylene 
film which is then mechanically heat sealed 


Prior to reaching the packaging machine, potatoes 
are first selected for slicing by passing them through 
a specific gravity selector. Those which float lowest 
in the salt solution are chosen because they will 
absorb less oil and stay crisper when french-fried. 
Selected potatoes pass through caustic solution which 
softens outer skin for removal in washer-scrubber. 
Potatoes are sliced and dumped in preservative bath 
(photo above). Best slices are sorted mechanically 
and transferred to packaging machine. 

(Automatic machine for packaging in film bags ts 
built by Hayssen Mfg. Co., Dept. FP, Sheboygan, 
Wis... . or for more information simply check 8088 
on form opposite last page.) 

(Polyethylene film is made by Bakelite Co., a Divi- 
sion of Union Carbide and Carbon Corp., 260 
Madison Ave., New York 16, N.Y... . or check 
8089 on form opposite last page.) 
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Calendered and unplasticized PVC 
available in ‘glass clear’ form 


Uses: Film can be used as packaging for wraps, 
bags, and skin covers. In heavy thicknesses it can 
also be used as ‘‘see-through” cans for foods. It 
could be used for tapes and as a thin film for 
metalizing. 


Features: Unplasticized polyvinyl chloride film 
is glass clear, non-toxic, and has wide heat 
stability. 

Description: Calendered film is available in 


thicknesses from .0012 to .008” and widths up to 
32”. Three types are distributed: “‘G’’ — oriented, 
“UG” — unoriented, and ‘HS’ — one surface 
prepared for low temperature heat sealing or 
laminating. 

(Unplasticized PVC, known as “Genotherm glass 
clear”, is produced in Munchen, Germany by 
Anorgana G.M.B.H. and distributed by David S. 
Greenfield, Dept. FP, 1489 Plimpton Ave., New 
York 52, N.Y... . or for more information con- 
cerning this manufacturer’s product, reader may 
simply check 8090 on the convenient Reader Service 
slip which is located opposite last page.) 


High-speed caser adaptable 
to many package sizes, patterns 


Up to 240 packages per minute can be cased by 
automatic, one-operator unit. It has application 
for such products as rice, prunes, cake mixes, 
frozen fruits and vegetables, dried fruit, many 
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Caser is gentle on overwraps and labels 


others. Operation is fully flexible to permit load- 
ing pattern changes, and reportedly eliminates 
label damage. 

(“Sure-Way” Caser is product of Stokes & Smith 
Co., Dept. FP, 4900 Summerdale Avenue, Phila- 
delphia 24, Pennsylvania . . . or for more informa- 
tion about manufacturer's product, reader may simply 
check 8091 on form which is located opp. last page.) 
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Completely: SANITARY 


A look at FMC’s new Sani-Flow 
Blancher and its basic construction 
features shows why this machine is 
so easy to keep clean and absolutely 
sanitary. 

In design it departs from past con- 
ventional standards quite radically 
by housing a perforated spiral screw 
within a round bottom shell and hood 
combination. 

Just open the large hinged doors on 
either side, hose down the fully ex- 
posed screw and every interior point 
—and your sanitation troubles are 
washed away. It’s as easy and simple 
as that. 

The operating principle is equally 
unique. The product is conveyed by 
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recirculated water—nor by the spiral 
screw —with the result that the gentle 
agitation of the product in the water 
increases the rate of heat transfer. 
The spiral screw is essentially a tim- 
ing device, providing positive control 
of the product flow rate and dis- 
charge. There’s no crushing, damag- 
ing action. Nor is there any channel- 
ing of the product between the shell 
walls and outer,edges of this rigid, 
precision-made spiral screw. As for 
the recirculating water, a constant 
temperature is maintained by means 
of steam jets in the blancher and re- 
turn tube. 

Want more information? Just write, 
or call your FMC representative. 


FOOD MACHINERY 
COT mes et 
ORPORAT 
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This is no ordinary screw conveyor. It is carefully 
fabricated and machined to maintain an extremely 
close tolerance with the shell. Channeling is 
avoided. Screw acts as timing device for control- 
ling the through-put rate of the product. 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 
WESTERN: SAN deeroiee, Gans HOOPESTON, ILL 


When inquiring check 8092 opposite last page 
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New Rheem Cent 





First to shot-blast drums 


gives you a lining 


completely uniform drew after drum after drum 


Now, from Rheem who pioneered the 
improvement of drum exteriors by 
multi-color lithography, comes a new im- 
provement for lining drum interiors. It’s 
Centrifugal Spray Coating which, with 
Rheem high temperature curing, assures 
a new high in quality linings. 

This method applies lining materials to 
drum shells without skips or misses. 
Every lining is completely uniform on all 
surfaces—won’t vary from one drum to 
the next, one day to the next. 





YOU CAN RELY ON 





Above, you seg the wheel-shaped busi- 
ness end of this new sprayer invented by 
Rheem. Hundreds of tiny holes puncture 
the wheel’s edge. As this spray wheel 
enters the drum, it spins at a high, con- 
stant speed. The centrifugal force casts 
off a continuous, uniform curtain of 
finely atomized lining material. 

The drum does not rotate. Only the 
wheel spins. The spray always travels 
the same distance to coat the surface. 
And this, plus the fact that there’s no air 


used in the spray, eliminates air turbu- 
lence. No dust, dirt, or oil get into the 
linings as they do in linings applied the 
conventional way. Too, centrifugal 
spraying minimizes pinholing and blis- 
ters caused by evaporation of solvents 
during curing. For now lining materials 
with a lower solvent content are used. 
With these new developments Rheem 
again leads the way by perfecting its 
product to better protect yours. For full 
details, contact our nearest office. 


WORLD’S LARGEST MAKER OF STEEL SHIPPING CONTAINERS 
Rheem Manufacturing Company 


Richmond and South Gate, Calif. « Chicago « Linden, N. J. « New York e Houston » New Orleans « Sparrows Pt., Md. 


When inquiring check 8093 opposite last page 
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Can Unscrambling 
(Continued from page 107) 


are then rolled over a knife edge to separate cans 
with open ends on one side from those with open 
ends on other side. Unscrambled, they are then fed 
through three lines to filling and closing equip- 
ment on floor below. 


Meanwhile, empty cartons continue to takeaway 
conveyor via transport belts. Opposite opened 
ends of cartons is a blower that assists takeaway, 


Empty cartons are discharged through wall into 
a carton chute and slide to packing station on floor 
below. 


Results: The same printed cartons are used for 
both empty and filled coffee cans, increasing the 
available storage space. Paper bags are not needed. 
Automatic can handling does not cause cans to be 
damaged during normal operation. Formerly, a 
production rate of 240 cans a minute could be 
achieved with 2-3 operators on three lines, work- 
ing at top speed. Automatic can handling, includ- 
ing unscrambling, can do this job with one man. 


(New can handling system at Martinson’s was 
engineered and automatic carton unloader supplied 
by American Can Co., Dept. FP, 100 Park Ave., 
New York 17, N.Y... . or for more information 
check 8094 on form opposite last page.) 


(Can Unscrambler is a product of Dudley Ma- 
chinery Corp., Dept. FP, Airport, Hollister, Calif. 

. or for more information reader may simply check 
8095 on form opposite last page.) 


Easy operation of quarter-turn cap 
favored by homemakers in survey 


Positive protection, inside appearance after 
use, equally appealing 


A consumer survey by A. C. Nielsen Co., reports, 
89% of homeowners interviewed as preferring 
twist-off cap on an overall basis, to the familiar 
pry-off, or the newest screw-top cap. Each home- 
maker in the coast-to-coast test was supplied with 
containers of catsup. Each was identical except that 
they bore different type caps. 


The new quarter-turn cap, in addition to its use on 
catsup containers, is also being adopted for pickles, 
preserves, olives, and vinegar. It’s easy to open and 
re-seal. Container is hermetically re-sealed each time 
cap is replaced. Adjustments, necessary to vapor- 
vacuum sealing mechanisms in adopting the quarter- 
turn cap, are comparatively simple. 


(‘‘Twist-off” quarter-turn cap is a development of 
White Cap Co., subsidiary, Continental Can Co., 
Dept. FP, 1819 N. Major Ave., Chicago, Ill. . 

or for more information reader may simply check 
8096 on form opposite last page.) 
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Polyethylene bottles 
filled quickly with 
piston unit 


Stainless steel filler is ac- 
curate within 1% 


Uses: For containers of all 
types, especially polyethylene 
bottles, pressure spray bottles, 
and cans. Advantageous in fill- 
ing pre-set exact amounts of 
liquids directly from supply 
source into final containers 
under total exclusion of air. 


Features: Each stainless steel 
piston unit is a complete and 
independent volumetric  preci- 





No-drip piston filler accurate 
to 1% 


sion filler. Easy removal sim- 
plifies cleaning or sterilization. 
Accuracy is within 1%. 


Description: Available as a 
bench unit with one, two, or 
three pistons. Air pressure re- 
quired is about 30 lb, supplied 
by any small compressor. Air- 
operated foot valve controls 
filling rate. There is no over- 
flow to be handled. 


(“Accu-Measure” fillers are 
made by The Scientific Filter 

Dept. FP, 57 Rose St., 
New York, N. Y. .. . or for 
more information check 8097 
on form which is located oppo- 
site last page.) 


For more information on prod- 
uct at right, specify 8098 . . 
see information request blank 
opposite last page. 








PACKOMATIC FULLY-AUTOMATIC CASE SEALER 


Loaded shipping containers IN, sealed cases OUT—and no oper- 
ator needed! It aligns corrugated cases, positions flaps, glues, 
seals and discharges fully-automatically. Packomatic was first with 
this production-proved machine. It’s available in a wide range of 
case sizes for installation on your present line. Semi-automatic, too. 


J. L. FERGUSON CO. Joliet 5, I. 


New York, Chicago, Cleveland, Boston, Tampa, Baltimore, Portland, Denver, 
Los Angeles, San Francisco, Seattle, New Orleans, Louisville, Kansas City 
and All Principal Canadian Cities. 


PACKOMATIC machines include the Bale Sealer — Case Sealers — Opener- 
Loaders — Case Imprinters — Telescoping Volumetric Filler — Packer-Glue 
Units available, semi-automatic or fully-automatic depending on your needs: 


eS co Re i 
Sixty cigarette cartons 
Six 5-qt. cans or gallon cans Twelve 46 oz. cans Twenty-four cartons hteen 7 & 8 oz. cartons King Size: 177%," | x11," 
in 20!/4” x 1354" x 9'9,4" case in 21” x 13” x 7!" case in 12!/,” x 1054” x 8'/.” case 10” x 1474” x 854" case Regular: 1443¥,4” x 11/2.” rs 


TYPICAL CASE LOADING PATTERNS FOR CANS AND CARTONS 


e 





Twenty-four 12 oz. cans 
in 16%" x 10'i4" x 5¥%i4" case 


Six No. 10 cans 
in 2244" x 17%" x Te" case 





rty | Ib. cartons 
ity, x 105,46" x 7/4" case 
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equipment feeds, forms, positions, loads, seals, 
and imprints shipping containers automatically 






Fully-automatic Packomatic Custom-Engineered machines 
go all the way—or any part of the way—with your pack- 
aging operations. Modernize your present line with a fully- 
automatic case sealer—or really put it into high gear with 
a Packomatic that feeds, forms, and positions shipping 
. containers, end-loads them with cans or cartons at top 
speed, then discharges them sealed and imprinted, ready 
for shipment. Most important, only one part-time operator 
is needed for the whole operation. Labor costs are obviously 
reduced. End-loading techniques shrink paper board costs 
up to 28% and your whole output takes a sharp climb. 
Packomatics can save time and money. Let us show you. 








Twen four cartons 
in 19/2" x 10%" x 7” case 





Forty-eigh 
adic’ 231," 2 18%" cose 


to 
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HYTAPILL 


i ee provide full measure for their cus- 

tomers, as well as to meet strict FDA 
requirements, Dean Milk Co. chose Gen- 
eral Electric HY TAFILL to prevent under- 
fill on their evaporated milk canning line 
at Pecatonica, IIl. 

They are elated at its precise, automatic 
rejection of underfills even when inspect- 
ing 300 cans per minute. Their experi- 
ence proves “HYTAFILL 100% better’ 
than the inspection method formerly used. 

If you're packaging liquids or free- 
flowing solids in opaque containers, 
HYTAFILL gives you %2” (+%4”) accu- 
racy of inspection — at rates up to 900 
containers per minute. Your G-E x-ray 
representative can show you how it can be 
easily adapted to existing conveyor lines. 
Or write to X-Ray Department, General 
Electric Company, Milwaukee 1, Wiscon- 
sin, for Pub. BC-54. 


x-ray 
monitor 


a proved G.E. X-Ray product 
to make your products better 








Wr 8 


“Doubled our production efficiency!” 


says Roger Karsk, Me 


manager of Dean’s 






evaporated milk plant 


at Pecatonica, Il. 


Progress /s Our Most Important Product 


GENERAL @@ ELECTRIC 


When inquiring check 8099 opposite last page 
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High speed packaging possible 
with thermoplastic adhesive 


Features: | Unlike water-based adhesives, viscous, 
rapid-setting thermoplastic adhesive bonds quickly 
by refrigerating in packaging machine's compres- 
sion section, eliminating long drying compression 
unit at end of machine. 


Description: Process uses thermoplastic adhe. 
sive which is applied to a specially cut seal-end 
construction carton. Seeping into cracks in the 
folds, adhesive sets rapidly as it cools. 

By using thermoplastic method, it is claimed that 
it will now be possible to utilize new protective 
coatings and resin-wax blends that formerly were 
impossible to seal with ordinary adhesives. 


High-speed packaging machines have been devel- 
oped for thermoplastic sealing method. One fills 
and seals 350 cartons each minute. Speeds ex- 
ceeding 265 cartons per minute have been ob- 
tained with a horizontal load machine. Another 
machine, which loads vertically and horizontally, 
has a speed of 45 to 60 cartons per minute. 


(Information about Thermo-Stik Packaging can 
be obtained from The Lord Baltimore Press, Dept. 
FP, 477 Madison Ave., New York 22, N.Y.... 
or check 8100 on form opposite last page.) 


Pouch packaging rate increased 
with twin-head vacuum sealer 


Uses: For vacuum-pouch packaging of sliced 
luncheon meats, cheese, and similar food items. 


Features: Single operator can vacuumize and 
heat seal 10 to 15 packages a minute, depending on 
size of package. Switching from one pouch size 
to another is accomplished in seconds. Adjustable 
vacuum nozzles allow use of any size pouch from 
3 to 10 inches wide. Complete machine requires 
less than 6 sq ft of floor space and can be accom- 
modated readily in nearly any packaging line. 


Description: — Each of the twin-heads of the ma- 
chine has its own foot pedal which controls the 
vacuumizing and heat sealing. A loaded pouch is 
placed over the vacuum nozzles on one head and 
foot pedal for that head depressed part way to 
vacuumize the package. Then the pedal is de- 
pressed all the way and left down to heat seal 
package while a second package is being vacuum- 
ized on the other head. Foot pedal for second 
head is left depressed in order to heat seal that 
package while the foot pedal controlling the first 
head is released, the completed package removed 
and another package inserted for vacuumizing. 
(The Cryovac “Vac-All’” twin-head sealer is manu- 
factured by the Cryovac Co., Div. of W. R. Grace 
& Co., Dept. FP, Cambridge 40, Mass. . . . or for 
more information check 8101 opposite last page.) 
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Export box combines 
corrugated and wood 


Now being used to ship 
apples to Venezuela 


Features: Box combines cor- 
rugated-board and wood to 
make a light container that is 
crush-proof, provides proper 
ventilation and can be printed. 





Ventilated export box is light, 
crushproof 


Description: Box section 
has end and bottom panels of 
corrugated with flaps that 
staple over the slatted wooden 
side panels. Die-cut tabs on 
the corrugated cover lock into 
hand holes at each end of box. 
Tabs can be locked and un- 
locked. Color reproduction of 
an apple is on one end, other 
panel is printed with name of 
grower and packer. 


(Gairveneer container is avail- 
able from the Robert Gair Di- 
vision of Continental Can Co., 
Dept FP, 100 E. 42nd St., New 
Tom 17, MN. ¥) 


Automatic lubrication 
in 7 food operations 


Current trend toward use of 
automatic lubrication equip- 
ment in food processing and 
packaging lines is discussed in 
6-page bulletin. 


How operating and mainte- 
nance problems were solved 
in 7 food plants are described 
in detail. Bul E-6, ““How Auto- 
matic Lubrication Cuts Pack- 
aging Costs’, is available from 
Bijur Lubricating Corp., Dept. 
FP, 151 W. Passaic St., Rochelle 
Park, N.J. When inquiring 
specify 8103 opposite last page. 
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PACKAGING 
PROBLEM 


Do you feel close enough to your 
metal package supplier .. . is he 
a part of your organization, 
thinking for you, planning for 
you, working for you? Your suc- 
cess is of utmost importance to 
us. Your continuation of business 
with Heekin is the goal of every- 
one in the Heekin organization. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
When inquiring check 8104 opposite last page 
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200:1 ratio 
of maximum 
to minimum 

speed. 


IF VISCOSITY 
IS ONE OF YOUR 
PRODUCT’S DIMENSIONS 


Brookfield 8-speed Viscometer wi/| 
answer every measurement problem! 


Why not invest a three-cent stamp and see what we mean? Our illustrated 
brochure shows you how the Brookfield 8-speed viscometer and spe- 
cialized accessories will answer every viscosity measurement problem you 
may have. You'll see how this one, easily operated, portable instrument 
will provide precise measurement readings directly in centipoises. Even 
in applications involving extremes in viscosity, temperature or corrosion! 


Complete information will be yours, too, about the 
Brookfield Helipath Stand. With it, it’s easy to test, 


eter equipped with a special bar-type spindle through a 


turbed material. Write for full information today. 





WORLD’S STANDARD FOR VISCOSITY MEASUREMENT 


Bookbield 


ENGINEERING LABORATORIES INCORPORATED. 
STOUGHTON 17, MASSACHUSETTS 


When inquiring check 8105 opposite last page 


study and control highly-plastic materials, gels and | 
semi-gels, It automatically lowers a Brookfield Viscom- | 





helical path providing constant measurement of undis- | 


instrumentation 
& control 


Recording colorimeter is 
shown at left in this view of 
portion of the “liquor gallery" 
at C and H Sugar Refining 
Corp. Intermediate sugar liq- 
uors from bone char columns 
are controlled through pipes 
and flumes below the stainless 
steel hood 





Colorimeter serves operator as 
‘continuous lab technician’ 


In-line recording instrument achieves closer control during 


blending of intermediate sugar liquors 


DR. CHESTER KEAN And H. M. BAUSERMAN, 
Technologists, C and H Sugar Refining Corp., 


as reported by KARL ROBE, Associate,Editor 


Problem: In the “liquor gallery” on 
the fifth floor of the C and H Sugar Re- 
fining Corporation’s Crockett, California, 
plant (largest cane sugar refinery in the 
world), an operator ranges up and down a 
series of stainless steel flumes. His job is 
to shunt the various sugar liquors into 
proper channels as they come from the 
decolorizing bone char filters. Color is 
the determining factor for diverting most 
liquor streams into respective channels. 


At the station, the production of one of 
the intermediate liquors is controlled so 
as to give a product of uniform color. 
This operation involves the blending of 
light and dark colored sugar liquor 
streams to produce the desired color. 


Years ago, when barrier layer photo cells 
were first available, the research: staff at 
C and H designed and built a continuous 
indicating colorimeter. The operator re- 
ferred to this instrument as he adjusted 
the flow of the light and dark liquors. 


Finally as the years have passed it has 
been more and more difficult to service 
and repair the old equipment. At the 
same time newer, more efficient, and more 
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Taylor helps 
Habitant soup 
earn two seals of approval 


HE Taylor Retort Control System shown horizontal or vertical Retorts. For more details 

above is one of the reasons why the premi-. on how Taylor Controls can help your costs and 
um quality of Habitant Soups earned its two cov- quality, write for Catalog 500. Taylor Instru- 
eted seals—the Good Housekeeping Guaranty ment Companies, Rochester, N.Y.,and Toronto, 
Seal and the Parents Magazine Seal of Approval. Canada. 


Closeup shows front of flow colorimeter, with am- : 2 ee : gs 
plifying panel bottom left, and recorder above Habitant is completely satisfied” with the way 
Taylor keeps costs down and keeps quality uni- 
formly high in their Manchester, N. H., plant. 


The Taylor Control System not only maintains Laylor Lnslrumenta 





accurate recording instruments have been devel- 
oped. Recently C and H technical personnel de- 





a _ even closer control than afforded by the precise processing temperatures, but accurately wa JEAN 

old indicating colorimeter. times the cooking periods as well. 

Solution: _ A new colorimeter was added to the It eliminates over-sterilization and under-steri- ACCURACY HIRST 

line carrying the blended sugar liquor from the test d e ; f th 

‘liquor gallery”. The assembly is composed of a SERNION OR SECCTES fre? — GS: e Reeeess- 

Beckman color sensing element, a Beckman ampli- Recommended for processing No. 2 cans or VISION - INGENUITY - DEPENDABILITY 
fier and a Minneapolis Honeywell potentiometer smaller, this steam-cook system can be used for 


(Continued on next page) : , 
When inquiring check 8106 opposite last page 
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Why you get 


< 


MORE FOR YOUR MONEY 
with Foxboro Instrumentation 


The widespread preference of leading food 
processors for Foxboro Instruments is no acci- 
dent. Behind all Foxboro products stand 50 years 
of engineering integrity in creating instrumenta- 
tion, not merely as mechanical devices, but 
primarily as the means to make processes oper- 





Scheduled Maintenance Service - ror 
your protection against variations in production quality and 
process down-time, Foxboro makes available a Scheduled 
Service Agreement. Under this plan, a factory-trained Foxboro 
Technician calls at scheduled intervals to maintain your 
Foxboro Instrumentation at continuous peak efficiency. 


WRITE FOR detailed information on Foxboro Instrumentation 
and its application for your “problem processes”. The Foxboro 
Company, 925 ee Ave., Foxboro, Mass., U. S. A. 


ate more efficiently. You get the benefits of this 
experience in exclusive Foxboro Services that 
insure better applications of instruments, more 
dependable performance of your installation, 
and upgrading of your own process control men. 
Typical Foxboro extra-value Services: 





re Engineering 
— Before any application of a Fox- 
boro Instrument or System is recom- 
mended, it has been exhaustively 
group-studied by Foxboro Engi- 
neers with specialized knowledge 
of specific industry requirements 
and characteristics of the process 
involved. Resulting Application 
Engineering Data is available on 
request, 





Training Classes  — for instrument men and 
engineers of Foxboro Instrument users, the Company offers 
intensive 3-week training courses in the use, mechanics, 
application and maintenance of instruments. Conducted by 
full-time staff, with lectures by engineering and research de- 
partment specialists, in Training Center at Foxboro, Mass. 


OXBOR 


REG. U.S. PAT.OFF, 


INSTRUMENTATION for the Food Industry 


When inquiring check 8107 opposite last page 








instrumentation 


Colorimeter ‘Technician’ 
(Continued from preceding page) 
i* 
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Rear view of panel shows compactness of colorimeter 
installation. Sensing element containing phototube is 


shown at bottom (arrow), with amplifier and re- 
corder directly above 


recorder. The color sensing element has a sample 
cell one centimeter in depth, a light source, and 
a phototube. A portion of the blended sugar liq- 
uor stream flows through the cell, which is between 
the light and the phototube, and proportionately re- 
duces the light amount falling on the tube. 


The signal from the phototube, which is propor- 
tional to the amount of light transmitted through 
the sample, is recorded as percent transmittance. 
This reading is that of the color of the sample. 


Results: The operator, in effect, has a “lab tech- 
nician” continuously working for him. Up-to-the- 
minute information on the blended sugar liquor 
color is always before him, and he does not have 
to rely on his memory for control. When the 
needle of the recorder begins to move in one di- 
rection, he can immediately change flow of his 
liquor streams to hold the desired range. 


The quality control department has a continuous 
record of these blended sugar liquor colors, mak- 
ing sure that only uniformly colored liquors are 
produced. Subsequent processing operations are 
now speeded up, less attention is required and a 
better, more uniform product is assured. 


(Beckman Flow Colorimeter is development of 
Process Instruments Div., Beckman Instruments, 
Inc., Dept. FP, 2500 Fullerton Road, Fullerton, 
Calif. Check 8108 on form opposite last page.) 


(M-H potentiometer recorder is product of Minne- 
apolis-Honeywell Regulator Co., Dept. FP, Wayne 
& Windrim Aves., Philadelphia 44, Pa. ... or for 
more information check 8109 opposite last page.) 
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instrumentation 


Uses piston action for testing 
viscosity of sample 


Elements are applicable to one million cps 


Features: Viscosity measuring elements are ap- 
plicable for measuring viscosities from 0.1 to one 
million cps. 

Description: — Electric-pneumatic 
viscometer measuring elements op- 
erate with piston action to test vis- 
cosity of sample. Air lifting mech- 
anism raises piston assembly, draw- 
ing sample in through tube open- 
ings. Sample then passes through 
clearance between piston and inside 
of tube into space at lower end of 
tube. Lifting mechanism is then 
quickly lowered. Time required for 
piston to fall to bottom of tube, ex- 
pelling sample out same path as it 
entered, is a measure of viscosity. 
Measuring elements are designed for 
use with manufacturer's recorders 
and controllers: Models for explo- 
sion-proof . installations are available. 





(Measuring elements are product of Norcross 
Corporation, Dept. FP, 247 Newtonville Ave., 
Newton 58, Mass. . . . or for more information 
check 8110 on form opposite last page.) 


Wide range temperature control 
meets weight, space limitations 


Uses: Ovens and incubators are typical of wide 
range of applications. 


Features: Designed especially for service where 
space and weight are limiting factors. 


Description: Control is a wide range, uncali- 
brated, skeleton unit. All remote bulb temperature 
controls of this instrument builder have the same 
basic components: control head with attached bel- 
lows, a remotely located bulb, and a capillary 
tube that connects the bulb to bellows. By com- 
pletely filling bellows, bulb and capillary tube 
with liquid, any change in temperature of the 
bulb liquid causes a corresponding change in liq- 
uid volume. This volume change produces a uni- 
form linear movement of the bellows plunger. 
Plunger, in turn, operates a switch located in 
control head when temperature reaches a preset 
value. 

Overall dimensions of the control head, including 
the bellows and fitting, are 2-3/16 x 67% x 
1-13/64”. Standard length of capillary tube is 
6’ — other lengths are available. 


(Type F56 control is made by United Electric 
Controls Co., Dept. FP, 85 School St., Watertown, 
72, Mass. Check 8111 on form opposite last page.) 
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MICRO SWITCH 


Series ML-Ei—Roller Arm Actuator 


For operation by cams or slides. Actuation may 
be clockwise, counterclockwise or in both direc- 
tions. Roller'is of a non-sparking, wear-resistant 
material. 

Characteristics: Operating force 2 lbs. max.; 
Release force 4 lb. min.; Pretravel 12° max.; 
Overtravel 60° min.; Differential travel 4° max. 
Also available with operating force of 3 lbs. max. 


J 





Series ML-E1—Plunger Actuator 


Has a non-sparking plunger actuator for severe 
limit-of-motion service. Direction of actuation 
must be in line with the motion of the plunger. 


Characteristics: Operating force 6 lbs. ap- 
prox.; Release force 4 lbs. approx.; Pretravel 
.025 in. max.; Overtravel .500 in. min.; Differ- 
ential travel, .005 in. max. 


Series ML-E1—Roller-Plunger Actuator 


For cam or slide operation. Entire head assembly 
can be rotated 90° in order to accept a means of 
actuation whose approach is from an angle per- 
pendicular to the mounting surface. 
Characteristics: Operating force 6 lbs. approx.; 
Release force 4 lbs. approx.; Pretravel .025 in. 
max.; Overtravel .500 in. min.; Differential travel 
.005 in. max. 


Series EX—Roller Arm Actuator 


Designed for cam or slide operation. Actu- 
ator arm is operated by clockwise rotation 
—is thoroughly adjustable through 360°. 


Characteristics: Operating force to 1% 
Ibs.; Release force 4 lb. min.; Pretravel 
.219 in. max. (8°); Overtravel 90° max.; 
Differential travel .007 in. max. (14°). 


Series EX—Plunger Actuator 


For use as a limit switch on in-line motion 
applications. 

Characteristics: Operating force 3 Ibs. 
max.; Release force *4 lb. min.;.Pretravel 
5/64 in. max.; Overtravel 3/16 in. min.; 
Differential travel .004 in. max. 





Write for Catalog 83 
for information on these 
and other enclosed 
switches 
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These 
RELIABLE 
SWITCHES 
will protect 
your operations 
against 
many types 
of plant fires 
and explosions 








They combine precise operation, accurate 
repeatability, small size, easy adjustment 
and durable construction with ability to 
operate safely in explosive gas or vapor- 
air atmospheres. 


ee ee ereercrecccrceeserececcececeecececeoneeereoeo ees eee eeeN® 


A DIVISION OF MINNEAPOLIS-HONEYWELL REGULATOR COMPANY 
InCanade, Leaside, Toronto 17, Onjario + FREEPS 


Underwriters Listed 
for these locations 


Hazardous locations Class I, 
Group C (atmospheres containing 
ethyl-ether vapor) and D (atmos- 
pheres containing gasoline, petro- 
leum, naphtha, alcohols, acetone, 
lacquer solvent vapors and nat- 
ural gas); Class II, Group E 
(metal dust) Group F (carbon 
black, coal or coke dust) Group G 
(grain dust). 


Electrical Ratings of 

Explosion-proof Switches 
ML-E1 Series—20 amperes 120, 
240 or 480 v ac; % ampere 115 v 
dc; 4% ampere 230 v dc; % H.P. 
120 v ac; 1% H.P. 240 v ac. 
EX Series—15 amperes 125, 250 
or 460 v ac; % ampere 125 v de; 
% ampere 250 v de. Also avail- 
able in 20 ampere ratings. 
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When inquiring check 8112 opposite last page 
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TEMPERATURE 
RECORDER... 





Available with 24-hour or 7-day electric 
or mechanical chart drive. 


Model 1000 is the latest addition to the Auto-Lite line of 
temperature recorders and indicators. It has evenly cali- 
brated, 6-inch chart . . . attractive die-cast case. Various 
i standard chart ranges from minus 40°F. to plus 550°F. 
; The style illustrated is portable type, with capillary tub- 
ing. Also available for mounting on panel boards or 
walls. Obtainable with a cycle indicator for refrigera- 
tion. Priced from $49.50. Write for further information. 


INSTRUMENT AND GAUGE DIVISION 
TOLEDO 1, OHIO 


NEW YORK CHICAGO SARNIA, ONTARIO 





f 
i 
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When ‘inquiring check 8113 opposite last page 
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instrumentation 
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Delivers same amount each time 
automatic valve opens, shuts 


Uses: For production batching and blending 
where same formula is repeated over and over 
again. Accurate batch control is provided in bak- 
ing, beverage, canning and ice cream operations. 


Features: Automatic stop setting need be 
made but once and is quickly reset to another 
quantity by pressing buttons and adjusting regis- 





Dispenses liquids in process batching, fills drums, 
barrels 


ter. Each delivery is indicated by large numerals. 
Ticket printing unit available. Register includes 
totalizer. 


Description: Meters are made in sizes: 1, 11/, 
2, and 3’. Registers can be used to convert maker’s 
meters already installed. 


Flow can be stopped instantly at any point by 
pressing emergency stop button, Three alternates 
are then offered: 1) Delivery can be finished to 
original quantity by -re-opening valve; 2) Delivery 
can be finished to different quantity; or 3) New 
batch may be started. 


(Auto-Stop meters are built by Neptune Meter 
Co., Dept. FP, 19 W. 50th St., New York 20, N.Y. 
. of check 8114 on form opposite last page.) 


Air, electric flow transmitters 
completely interchangeable 


Extensions interchanged without removing 


rotameter from line 


Twin transmitters feature complete interchangeability 
. electric or pneumatic. This standardization in 
flow instruments means that user stocks one float 
and one float extension for direct flow indication, 
pneumatic transmission, or electric transmission (AC 
or DC). These extensions can be interchanged with- 
out even removing the rotameter from the line. 








Count 


CANS 
BOTTLES 


PACKAGES 
| wtth this 
NEW 


ELECTRICAL COUNTING SYSTEM 
Outlasts any previous sydtem 


Completely rustproof Contactor unaffect- 
ed by washdowns, juices, or dirt — no 
production count tampering. 

Counter can be placed in an office or 
other convenient area for immediate 
and continuous record of production. 


DURANT MFG. CO. 


1951 N. Buffum St., Milwaukee 1, Wis. 
51 Thurbers Ave., Providence 5, R. I. 







ONE 
LINE 


OR MANY LINES 



















Send for 
Bulletin 
E-S-5-% 


PRO tL 


SINCE 1879 
ra 





Representatives in 


PRINCIPAL CITIES 





@ Catalog also covers Induction 
Relays, Relay Enclosures, Con- 
tactors and Starters, Multiple 
Pump Controls, Electrode Hold- 
ers, Starter and Relay Combina- 
tions, Special Controls and Panels 
for the Food Industry. 


B/W CONTROLLER 







“| ew 
a d FOREMOST CORPORATION 
FIRST TLESS 2194 E. Maple Road 
IN THE FLOA Birmingham, Mich. 


CONTROL FIELD 2 








When inquiring check 8116 opposite last page 
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instrumentation 





Pneumatic and electric transmitters use identical 
rotameter extension, armature unit 


The twin transmitters consist of essentially three 
units, two of which are common to both the pneu- 
matic and electric instruments. Both transmitters have 
the same rotameter extension unit and the same inter- 
changeable armature unit. The two instruments are 
different from each other, but can be readily inter- 
changed, electric or pneumatic, by means of three 
screws. This interchange can be carried out in less 
than five minutes. 


(Mag/Nu/Matic and Elec/Tru/Matic transmitters 
are built by Brooks Rotameter Co., Dept. FP, Box 
432, Lansdale, Pa. . or for more information 
reader may check 8117 on form which is located 
opposite last page.) 


Describes hydraulic weighing 
for tanks and bins 


Twelve-page bulletin gives construction details, 
single and multi-cell arrangements, and reported 
advantages of hydraulic weighing systems. Among 
the reported features are accuracy to better than 
0.1% of load range, sensitivity of better than one 
part in 5000, and response in less than one second 
for the full range. 


Standard cells are available in 30,000-lb, 60,000- 
lb, and 100,000-Ib capacities. Cell can be equipped 
with low capacity indicator. As requirements in- 
crease, higher capacity indicator can be added or 
substituted. 


Copies of Bulletin 561, Emery Weighing Systems, 
are available from A. H. Emery Co., Dept. FP, 
New Canaan, Conn. When inquiring check 
8118 on Reader Service slip which is located 
Opposite last page. 
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All Stainless Steel Construction 





“On the nose” measurement with smooth multi-stage shut-off 


This efficient, Rockwell stainless steel 
meter-control system will save money for 
you who batch, blend or otherwise proc- 
ess foods, pharmaceuticals, chemicals, 
liquors, etc. It’s immune to corrosive 
attack! 

To operate you simply pre-set the quan- 
tity you wish to measure on the register. 
When this quantity has been reached, the 
flow stops. The automatic control valve 
is of the multi-stage type so the shut-off 
is made without hydraulic shock. Simple 
electrical controls are available for repet- 
itive operation. 

Rockwell also makes this automatic 
quantity control unit in bronze, steel or 
all-iron construction. Use the handy cou- 
pon for full details. 


Rockwell 
STAINLESS STEEL METERS 


with quantity control valve 


car Se oe eee te oe CLIP COUPON MAIL TODAY~-~—-"-—- ~~~ 

ROCKWELL MANUFACTURING COMPANY Dept. 108 D 

Pittsburgh 8, Pennsylvania 

Gentlemen: 

fam Interested in: measuting ge 
(Name of liquid) 

Pipe Size i tin eae = 

Working Pressure psi. Temperature _°F max. 

Max. Flow Rate_ ___gpm. Min. Flow Rate gpm. 


Your Name _ 


Company_ 5 ET se ran sinmeicsiliacnciaes 


Street a, = eS i 


When inquiring check 8119 opposite last page 


“Now! Automatic Quantity Control for Corrosive Liquids 
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How would you clean 
40 of these kettles? 


This midwest food packer had ‘to remove burned-on deposits 
daily from a battery of forty steam-jacketed cookers used in 
preparing catsup, baby foods, jellies. Nickel surfaces were 
etched and rough to the touch, so the carbon film really latched 
on. He had other troubles, too—burned-on tomato residue in 
his stainless steel lines, copper heating coils, scalders. It seemed 
that scraping, brushing and swabbing, hour after hour, was 
the only answer. 


... until his local Oakite Technical Service Representative 
suggested circulating a solution of Oakite Composition No, 62, 
a heavy-duty detergent just made for the job. 


Things are different now—and Oakite 62 made the difference. 
No scraping, practically no brushing. Kettles and lines cleaner 
than ever, at a big saving in time, money and muscle. 


It’s a typical case. First, the Oakite man picked exactly 
the right material, then figured out the best concentra- 
tion and temperature for the job. He stayed with the 
work to the finish...even came around next day to 
double check. 


If you have a cleaning problem of any kind, call your 
local Oakite man. Meanwhile, write for FREE booklet, 
just published, on food plant sanitation. Address: Oakite 
Products, Inc., 27A Rector Street, New York 6, N. Y. 


Export Division 
Cable Address: Oakite 





Technical Service Representatives in Principal Cities of U. S$. and Canada 


When inquiring check 8120 opposite last page 
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_ sanitation and 
majntenance 


Finished mustard is stored 
in this battery of 1000-gal 
chemical stoneware crocks 


at Gulden Co. 






Gulden picks PVC over all other types 
for new plant piping 


@ Polyvinyl chloride wins out after investigation — withstands 
corrosion, thermal shocks, vibrations, doesn’t absorb odors 


@ Long lengths, rapid joining make installation economical; 
and no chance of metallic contamination 


A. SCHIEF, Vice President 
Charles Gulden, Inc. 


as reported by FP staff 


Problem: Charles Gulden, Inc., leading 
mustard manufacturer, was moving to a 
larger plant from their New York City 
location to Saddle Brook, N.J. Existing 
piping in old plant was stoneware — a 
material that had stood up well through 
the years of carrying the acidic mustard 
products. 


However, dismantling the stoneware was 
unwise from a cost standpoint, so Gulden 
officials began investigation of other pip- 
ing and fitting alternatives. 


Solution: Here are their conclusions 
in a nutshell: Stoneware was expensive, 
fragile, and comes in only short lengths. 
An extensive system of supports is neces- 
sary. Ball and spigot joints were con- 
sidered a potential source of leaks. 


Alloy metals were considered in corrosion- 
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PVC pipe is available in long sections, speeding in- 
stallation and requiring fewer hangers 


tesistant forms, but ruled out because of possible 
p- astringency effect on product from trace metal pick- 
up. Plastic-lined steel was rejected because of higher 
cost. 


6, Because of vibration problems, and relatively greater 
*. initial cost and expense of handling short lengths, 
‘ Plus fragility, glass pipe consideration was tabled. 


The same problems were considered inherent with 
certain plastic compositions. 


(Continued on page 126) 
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1957 FEATURING THE LATEST COST REDUCERS 


"NEW PAINT FOR MACHINERY, EQUIPMENT 
| AND STRUCTURAL STEEL 
| HOLDS 10 PERFORMANCE RECORDS 


Steelcote EPO-LUX 100, the latest 
product of paint research, is the most 
chemically resistant type air dry 
fm = organic finish known. Its resistance 
w to acids, alkalis, salt and solvents 

. exceeds any other type paint. Other 
new records achieved by EPO-LUX 
100 are: Superior adhesion, impact 
and abrasion resistance; unexcelled 
gloss; 75% of hardness of glass with- 
out brittleness. Brush or spray 
application. For recommendations on 
use of EPO-LUX 100 in your plant, 
write us describing your problem. 


Steelcote FLOOR-NU Patches and Resur- 
faces Where Chemicals and Abrasion 


Destroy Concrete, Wood, Metal Floors, 
| Walls and Tile Grout 


Where heavy trucking, abrasion, 
acids, salts, solvents or alkalis ruin 
structural surfaces, new patent- 
applied-for FLOOR-NU makes a tight 
bond repair or resurfacer that defies 
these abuses. It will not shrink. Gan 
be feather edged. Comes ready to 
trowel. Five times stronger than con- 
crete. Can be trucked overnight. Not 
an asphalt product. 





Thickness of Ye" Sufficient 
for Heavy Trucking. 
No Need to Move Machinery. 





FOR PAINT ENGINEERING RECOMMENDATIONS ON ANY MAINTENANCE 
PROBLEM, WRITE DEPT. P DESCRIBING PROBLEM 





JOBBERS IN PRINCIPAL CITIES 
RODNEY, ONTARIO 


e& Steelcole MFG. CO., 3418 GRATIOT, ST.LOUIS 3, MO. U.S.A. 


IN CANADA: STEELCOTE MFG. CO., LTD., 


Sreewcore MAINTENANCE News 


IN MAINTENANCE 


STEELCOTE EPO-LUX ZINC 
RICH Z-D PRIMER 
GIVES CATHODIC ACTION 
OF GALVANIZING 


Costs Approximately 2/3 Less 
Than Hot Sprayed Zinc 


1957 


The unequalled rust inhibitive qualities of 
zinc have been established by the universal 
usage of galvanizing. Now this same type pro- 
tection can be given steel in on site application 
without vulnerability of the zinc to attacks of 
acids and alkalis. Now for the first time you 
can apply by brush, spray, or roller a coating 


of over 90% pure zinc metal. It has such tre- - 


mendous adhesion that overcoats of EPO-LUX 
100, resisting acids and alkalis can be added, 
assuring the longest-lasting and most effec- 
tive corrosion prevention possible. 





FOR MOST SATISFACTORY 
PAINTING OF WET WALLS 


America’s Quality Leader is 
STEELCOTE DAMP-TEX 


Transforms wet dingy surfaces into cheerful 
porcelain-like beauty. DAMP-TEX permits sur- 
face moisture to escape. Then it dries into a 
hard, porcelain-like enamel -film that with- 
stands repeated washings for years. Fungus 
and bacteria killer can be added to 
DAMP-TEX before application to assure 
maximum sanitation. 


When inquiring check 8121 opposite last page 
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Choosing a fluid mixer 
for top performance 


You can get better mixing, and avoid many regrets, 
by asking yourself these five important questions 
before you buy a mixer for fluids: 


1. Can | be sure, in advance, that I'll get the uniformity | 
want, as fast as | want it? You can—when you mix 
with LIGHTNIN Mixers. Every LIGHTNIN is guaranteed, 
unconditionally, to do the job you expect it to do. 


2. How can | get ready to meet a change in mixing 
requirements? Simply buy with an eye to your future 
needs. One good way to keep your mixing opera- 
tion flexible: use LIGHTNIN Portable Mixers. You 
can clamp them on any open tank; switch to a differ- 
ent vessel later and change shaft length and propel- 
ler size to meet the new requirements. 


Caution: Be sure the mixer is sized big enough now to 
handle the toughest job you'll give it. 


3. Will | be able to get replacement parts in a hurry if | 
ever need them? You avoid waiting for special parts 
when you use LIGHTNIN Mixers. They’re built 
entirely of standard interchangeable components— 
always in stock, ready to ship on shortest notice. 


4. Do some mixing jobs require special impellers? 
Careful laboratory and field tests prove you can 
handle at least 95% of your fluid mixing needs with 
a standard 3-blade propeller (or standard flat-blade 
or curved-blade turbine, on large mixers). The exact 
balance of flow and turbulence you need is easily 
obtained by varying the sizeand speed of theimpellers. 
You get guaranteed mixing results with lower-cost 
standard impellers when you mix with LIGHTNINs. 

(You can, of course, get a wide choice of LIGHTNIN 
special impellers for those few mixing jobs requir- 
ing them.) 


5. Where can | get prompt, competent service on fluid 
mixing? Just call your LIGHTNIN Mixer representa- 
tive. He knows fluid mixing thoroughly—can 
quickly give you a guaranteed recommendation. 
And he’s near you—look him upin Thomas’ Register. 
Or write us direct. 
































GET RAPID DOUBLE-ACTION MIXING, or slow gentle stirring, in any 
open tank, with any of 30 LIGHTNIN Portable Mixers in sizes from Y to 
3 HP. No baffles are needed in the tank, and maintenance is extremely simple. 





IN TANKS OF ANY SHAPE, you can get just-right mixing to bring your 
product quickly to uniformity. Propeller-type LIGHTNINS (left) are supplied 
for open or closed tanks. Turbine-type LIGHTNINs (right) are available in 
hundreds of power-speed combinations, with interchangeable speeds, in 
sizes from 1 to 500 HP. 


WHAT SIZE AND TYPE of mixer do you need? Check here for latest bulletins giving 


full description, packed with helpful facts on mixing: 

(J Side entering: 1 to 25 HP 
(B-104) 

(J Laboratory and small-batch 
production types (B-11 2) 


(] Condensed catalog showing 
all types (B-109) * 


[[] Turbine, paddle, propeller 
types: top or bottom enter- 
ing:. 1 to 500 HP (B-102) 

(] Propeller types; top enter- 
ing: %4 to 3 HP (B-103) 

(] Portable: Ys to 3 HP (B-108) 


Check, clip, and mail with your name, title, company address to: 


MIXING EQUIPMENT Co., Inc., 132-e Mt. Read Bivd., Rochester 11, N.Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 10, Ont. 
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(] Quick-change rotary me- 


([] Data sheet for figuring mixer 


chanical seals for pressure 
and vacuum mixing (B-111) 


“Lohton 
MIXers— 


MIXCO fluid mixing specialists 


requirements (B-107) 


sanitation 


Have a non-slip grip 
under wet conditions 


Improve plastic glove with 
special finish 


Uses: For handling equip- 
ment, materials, and ingredi- 
ents under water, oil, or other 
slippery conditions. 


Coated glove provides greater 
safety for wet products 


Features: Special finish on 
work glove provides a non- 
slip wet grip. 

Description: Glove, coated 
with special formula vinyl 
plastic, is made with jersey 
liners in order to provide flexi- 
bility as well as comfort. Styles 
include fully-coated knitwrist 
(illustrated), 12” gauntlet, and 
a palm-coated knitwrist. 


(Snorkel coated work glove is 
made by Edmont Manufactur- 
ing Co., Dept. FP, 1212 Wal- 
nut St., Coshocton, Ohio... 
or for more information check 
8122 on form which is located 
opposite last page.) 


Heavy duty sprays 
thrown by nozzles 
for washing, cooling 


Made in 50 and 80 
spray angles 


Features: Nozzle designed 
to be free of cores, vanes, ob- 
structions of any kind. Avail- 
able in various materials in 
addition to standard brass. 


For more information on prod- 
uct at left, specify 8123... 
see information request blank 
opposite last page. 
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Makes Refrigeration 
Systems Work Better A 


An Armstrong Purger Saves £. 
Power, Water, Labor F 
.. . and Increases Capacity 


Chances are, when your 
refrigerating system is 
being purged, you can 
smell refrigerant gas. That 
smell indicates: 


1. You are losing valuable 
refrigerant gas. 


2. You are not getting 
efficient purging of all 
the air in the system. 


3. You are wasting power. 


With an Armstrong Purger, one ice cream man- 
ufacturer reported head pressures reduced 40 Ibs. 
and power costs cut 20%. Another saved $255 in 
ammonia the first year. Still another saves $500 in 
ammonia annually. 

It’s really worth looking into. Send for Bulletin 
No. 2211. 








When inquiring check 8124 opposite last page 





GARLAND’S DAMPWALL SUPERNAMEL 
really adheres to moist walls, machinery and 
equipment—penetrates through the moisture film 
to bond solidly with any surface, masonry, metal 
or wood. You can paint right over condensation 
on walls, coolers, vats, tanks or machinery. 

Deodorized, too—no need for shut-downs be- 
cause of paint odors. Dries overnight. 

DAMPWALL SUPERNAMEL won't yellow 
off, contains a special additive that stops mildew 
or mould. Made in white and colors. 















Send us your special paint problem. 


Your Garland Man is a trained specialist in 
solving paint, roof and floor maintenance 
problems. He’s a good man to consult. 


Write Dept. FP-5 for Folder A-451. 





THE GARLAND COMPANY 


Cleveland 5, Ohio 


When inquiring check 8125 opposite last page 
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Description: Large capacity 
nozzle is supplied in two spray 
angles: 50 and 80°. Units 
spray from 73 gph at 15 psi 





~ 





HI \\\W& 
SPRAY ANGLE \\\\SS 
TVV\\\ \ 
SELAL TTA AANANNANNWWANSN 
IS SEDO 


FLAT SPRAY PATTERN 


Sprays up to 300 gph 


to 300 gph at 330 psi. Made 
with 2” male pipe connection. 


(‘'2-U-Veejet nozzles are made 
by Spraying Systems Co., Dept. 
FP, 3201 Randolph St., Bel- 
wood, Ill. . . . or for more in- 
formation reader may simply 
check 8126 on form which is 
located opposite last page.) 


Slip-on caps of neoprene 
prevent internal corrosion 
in stored pipes 


Features: Caps of neoprene 
slip over ends of stored pipe 
and tubing to seal out air, 
moisture, corrosive fumes, and 
dust. Neoprene construction 
permits caps to stand up to 
rough handling and repeated 


re-use. 


If small amount of dehydrat- 
ing agent is placed in pipes 
before caps are slipped on, in- 
side of alloy is further pro- 
tected. 


Description: Caps are avail- 
able for piping from 2 to 20”. 
Caps also keep threads free of 
sand and grit. Neoprene is 
highly resistant to oil, acids, 
and adverse weather condi- 
tions. 


(Neoprene slip-on end caps 
are made by Protokap, Inc., 
Dept. FP, 625 West Bldg., 
Houston, “Tex. ...’. OF for 


more information reader may 


simply check 8127 on form lo- 
cated opposite last page:) / 








New...and in stock/ 


Ampco Centrifugal Pumps 
in 316 Stainless 


New, high-speed pumps for handling clear liquids 


Hydraulic range and fine slurries not corrosive to GR. 316 SS. 


includes capacities Although stock items, these pumps include fea- 
to 600 gpm., tures which, until now, have been available only 
heads to 160 feet. on special order for custom-built models: 


7. Correct-design closed impellers — for greater 
efficiency, longer life. 

2. Wear rings — to save the casing, prevent expen- 
sive repairs, reduce down-time. 

3. Shaft sleeves—to give greater operating economy, 
eliminate worn shafts, cut maintenance costs. 


Ask your Ampco Pump Distributor to show you 


Pedestal assemblies 
available for 
base-mounted coupling 
connections. 


Close-coupled how these off-the-shelf pumps are easily adapted 
connections fit NEMA to the particular requirements of your specific. : 
standard pump motors. application. Write for his name—and Bulletin P.3C. 


AMPCO METAL, INC. 
Dept. FP-5, Milwaukee 46, Wis. * West Coast Plant: Burbank, Calif. 


® 
THE METAL WITHOUT AN EQUAL 


AMPCO — ONE-SOURCE SERVICE FROM RAW MATERIAL TO FINISHED PRODUCT 





CENTRIFUGAL CASTINGS FABRICATIONS 
7 ~S 
— 
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< 
EXTRUSIONS SHEET AND PLATE 
CS) Pee 
CAST. FLANGES —Y 2 
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FORGINGS CAST PIPE FITTINGS MACHINED PARTS 


When inquiring check 8128 opposite last page 
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FASTER! SAFER! 
bulk liquids — 
loading and 


SPRING-BALANCED e COUNTER-BALANCED 


OPW 


PTY 
AANA 






Investigate and realize how 
OPW’s many styles of compact, 
convenient Loading Assemblies 
can introduce you to a new fast, 
economical system for loading 
and unloading bulk fluids. 













FREE CATALOG F-32 


provides sizes, engineering data, 
specifications and details on all 
OPW Loading Assemblies. 








JORDAN CORPORATION 


INDUSTRIAL SALES DIVISION OF OPW CORP. 


6013 WIEHE ROAD 
CINCINNATI 13, OHIO 
Phone Elmhurst 1-1352 
When inquiring check 8129 
opposite last page 
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sanitation & maintenance 


PVC Plant Piping 


(Continued from page 123) 





Variety of flanges, fittings, reducers, and valves is 
available now in PVC 


Polyethylene, with a tendency to absorb odors from 
flavoring materials, was placed out of the running. 
Polyvinyl chloride piping and fittings were considered 
free of all previous objections, so sections of PVC 
pipe were immersed in various mustard mixtures for 
periods up to six months. 


Results: Subsequent examination of the PVC 
pipe samples convinced management that this 
was satisfactory for their products. Entire mustard 
piping system, from big 6-in main trunks to 1-in 
feeder and filler pipes, now of PVC. In addition, 
PVC. plug-valves and diaphragm valves are used, 
replacing the stoneware cock valves. 


The mustard is ground in granite burr mills, and 
is piped into stoneware crocks. The mustard from 
start to finish, except in the mills and receivers, 
never contacts anything but PVC pipe and valves. 
Burr mills, from which arise hot vinegar vapors 
from grinding operation, are covered with PVC 
enclosures, which are resistant to corrosive action 
and introduce no corrosion products into the 
mustard. 


(Alpha PVC pipe, fittings, and valves are manu- 
factured by Alpha Plastics Inc., Dept. FP, 78 
Okner Parkway, Livingston, N.J.... or for more 
information check 8130 on form opp. last page.) 


Restore wood or concrete floors 
with acid-resistant mastic 


Uses: For resurfacing existing wood or con- 
crete floors. Also, as a grout. 


Features: Resists acids and alkalis. Easy appli- 
cation without necessity of heating or use of 
special tools. 


Description: Mastic can be used on wide range 
of surfaces in addition to plant floors, such as truck 
floors, interiors of steel or concrete tanks, and walls 
and floorssof refrigerators. 


(Nu-Floor is made by Steelcote Mfg. Co., Dept. 
FP, 3418 Gratiot St., St. Louis 3, Mo... . or for 
more information check 8131 opposite last page.) 





byt Spring ere ce 
PLUG VALVES 





¢ 
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@ 2-WAY OR STRAIGHT 
SPRING LOADED 


@ 3-WAY SPRING LOADED 

@ ANGLE SPRING LOADED 

@ AIR CYLINDER 
OPERATED SPRING 


LOADED—all sizes 
and types 





LONG ON SERVICE...SHORT ON MAINTENANCE 


H & B’s new fully jacketed spring loaded plug valves feature an inverted 
tapered plug inserted and lapped into the housing from the bottom of the 
valve—then spring loaded. The spring wedges the plug to a perfectly tight 
seal, eliminating troublesome leaks. Easy to operate—no big handwheel... 
no freeze ... no “breaking loose” necessary. Easy to clean. Made in two port 
or multi port design, with any special stop arrangement desired. 


Bulletin J-57 sent on request 
HETHERINGTON & BERNER INC., 757 Kentucky Ave., Indianapolis 7, Ind. 
When inquiring check 8132 opposite last page 









Pump, 
- Control, Move 
Liquids, Slurries, 
® Viscous and 
Abrasive Fluids 













with 


- GAULIN 


HIGH PRESSURE PUMPS 





These two special pumps can control and move a wide vari- 
ety of materials. 

Triplex Hi-Pressure Pumps handle large volume of all types 
and densities of fluids. Capacities to 6000 gph, pressures to 
8000 psi, temperatures from —90°F to +550°F. Used for all types 
of product — sanitary, corrosive, abrasive, viscous and volatile 
— for transfer, metering, injection, testing and spray drying. 

Gaulin HX — hydraulic pressure exchange pump — specially 
designed for extremely abrasive and corrosive muds, slurries 
and solutions. Slow cycle operation — no plungers, no packing 
pressures to 2000 psi, capacities to 120 gpm. 

Ask for G.T.A. to help you select the right pump for your 
requirement...over 100 different models have been developed 
to handle all types of pumping problems. 


G. T. A.... Means Gaulin Technical Assistance — best 
source on how to mix or move your product. 


FREE! Send for the G.T.A. Library of Product Information. 
Manton-Gaulin Manufacturing Co., Inc., 59 Garden Street, Everett 49, Mass. 








When inquiring check 8133 opposite last page 
FOOD PROCESSING 
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sanitation & maintenonce 


Centralized system lubricates 
1080 points automatically 
and uniformly 


Anheuser-Busch reduces maintenance cost at 
bottle washing operation 


Problem: At the Newark Brewery of Anheuser- 
Busch, Inc., manual lubrication of five bottle 
washers and bottle unloaders resulted in various 
points being missed despite care of personnel. 
With a total. of 1080 vital spots needing check-ups, 
points missed would increase bearing wear and lead 
to higher maintenance costs. 





Discharge end of Anheuser-Busch bottle washer. 
Arrows point to a few of the 157 lubrication injectors 
on each washer 


Solution: A central lubrication system consist- 
ing of a pump, feed lines, injectors, and automatic 
timer was installed. Operation is as follows: 


A predetermined frequency of lubrication cycle is 
set. When cycle starts, air supply is passed from 
main line to air motor of pump. Lubricant, under 
pressure, is dispensed through supply lines, dis- 
charging through injectors at line pressure. In- 
jectors automatically recharge when pressure is 
relieved in supply line, completing cycle. 
Results: Practically no bearing failures have 
occurred since system was installed in 1954. 
(Centralized lubrication system was supplied by 
Lincoln Engineering Co., Dept. FP, 4010 Good- 
fellow Blvd., St. Louis, Mo. ... or for more in- 
formation check 8134 opposite last page.) 
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This unretouched photo shows a test your Diversey D-Man can perform, in your office, 
to test the corrosiveness of your bactericide on stainless steel. Identical pieces of filter paper 


| are dipped in saturated bactericidal soiutions to be tested. — on the right is soaked 
in Diversol CX. Paper on left in an ordinary bactericide. 


hey are then placed on 


stainless steel panels. As filter paper dries, rust spots appear at left, corresponding 
with places where bactericide attacked stainless steel. As you see, Diversol CX panel 


is still bright and clear. 


the wrong bactericide 


will corrode your stainless steel 


The same chlorine that kills bacteria 
will also corrode your stainless steel 
equipment .. . unless the chlorine is 
buffered to prevent corrosion. These stain- 
less steel panels are proof. Note closely 
the panel exposed to a concentrated 
solution of a typical bactericide. It is 
corroded, while the panel at right is 
free from pits and rust. 

If your cleanup crews are using the 
wrong bactericide you can expect cor- 
rosion! 

However, if your cleanup crews are 
using Diversol CX, you are getting 
effective bacterial destruction and your 
stainless steel equipment is safeguarded 
against corrosion. 

Rust and. corrosion pits that harbor 


DIVERSEY 


bacteria can endanger food quality and 
cause premature replacement of ex- 
pensive equipment. Find out the facts 
about non-corrosive Diversol CX. Have 
the same test you see above, performed 
in, your office. Or, ask one of your men 
to take a look at it the next time a 
Diversey representative calls. 

Send today for your copy of Tech- 
nical Bulletin No. 203 on the easy 
NON-CORROSIVE SANITIZING 
OF STAINLESS STEEL. This 16- 
page, easy-to-read brochure shows, for 
the first time, how to avoid the danger 
of using wrong bactericides and how 
they corrode stainless steel. Write to 
The Diversey Corporation, 1820 Roscoe 
Street, Chicago 13, Illinois. 


When inquiring check 8135 opposite last page 
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| 
IN PACKAGING Cottage Cheese, | 
Sour Cream, Potato Salad, Honey, 
Cream Cheese, Gelatine Salads 


You'll speed up production, save a fortune 
on labor costs, and have better, more 
sanitary packages, with fully automatic 
Anderson equipment. Use Model 34-F 
for any size or make of nesting round 
cup up to and including pints ... Model 
34F-20 for sizes up to 32 ounces. 






















DISPENSES — 
FILLS 

AND CAPS 
18-58 PER 
MINUTE 


Anderson equipment is preferred for simple opera- 
tion and dependable performance — proved by 
actual daily use in dairy and food plants. 


Write for Bulletin 5-45 


| 
ANDERSON BROS. MFG. CO. 
ROCKFORD, ILLINOIS | 

| 


When eapeeIng check _— — = last ‘Page 
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FLEXIBLE STEEL 
= CONVEYOR BELTING 
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The hard impenetrable surface of the La Porte Belt will not pick up 
odors or off-flavors, cannot absorb oils or other liquids. Besides, it is 
easily and quickly sterilized with a steam gun or scalding water. 
The open mesh feature, that permits free circulation of air and 
liquids around products in process, speeds up cooking and cooling, 
also provides free drainage and prevents waste accumulation. 
Whether you are processing, packaging, shipping, or storing, this 
all-purpose conveyor belt will give you years of dependable, econom- 
7 Ask your Mill Supplier or write 


ical service. Available in 14” x 1” also 1” x 1” 
e in any length and practically any width. 
RTE /’ for illustrated literature, prices. | 
7 | 
/ EXEL 


7 
7 BOX 124 Dept.A La Porte, Indiana 
When inquiring check 8137 opposite last page 
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Deodorize 150 sq ft 
for 150 hours on one 
filling of liquid 


Portable electric unit also 
circulates air 


A portable electric diffusing 
unit is designed to keep rooms 
free from odors and air 
throughly diffused. It is port- 
able and plugs into any 110v 
AC outlet. 


It is supplied with four bot- 
tles of space deodorizer. This 
is enough to deodorize an area 
of up to 1000 sq ft for 150 
hours of continuous use. 


In operation unit emits vapors, 
causing realignment of odor 
molecules, leaving the air odor 
free. Unit is supplied with air 
filter which helps to purify 
the air it supplies. High-low 
speed operation is controlled 
by switch. 


(Odormaster units are made 
by Aireactor Corp., Dept. FP, 
22 E. 40th St., New York 16, 
N.Y... . or for more informa- 
tion check 8138 on form which 
is located opposite last page.) 


Approaches 100% 
removal of dirt from 
steam 


Separator-cleaner removes 
scale, rust, and oil 


Features: Design of sepa- 
rator and cleaner approaches 
100% efficiency in removing 
moisture and dirt from steam 
and compressed air lines. Unit 
will also remove line and 
mineral scale, rust, oil, other 
liquids. 

Description: Three stand- 
ard types are available for line 
diameters up to 12”. Larger 
sizes can be produced. 


(Steam cleaner is a product of 
Bradshaw & Co., Dept. FP, 
311 Ross St., Pittsburgh 19, 
Pa. ... or for more informa- 
tion reader may simply check 
8139 on form which is located 
opposite last page.) 











pump 
MAINTENANCE 
got you down... 





Look into these FR MAINTENANCE-FREE 


pumps for general hydraulic service 


¢ Double Mechanical Shaft Seal 
eliminates stuffing box attention 


¢ Permanently Lubricated Sealed Bearings 
never need oiling or greasing 


Heads: to 350 ft. 
Capacities: 
250 to 2400 gpm 


For complete information, 
send for Bulletin 7248-A. 


i Ingersoll-Rand 


7 Broadway, New York 4, N.Y. 





19A 


The 4 line model 

accurately fills 50 

to 100 containers 

per minute... 6, 8 and 10 

line models also available ca- 

pable of accurately filling up to 250 containers per minute. 
Hope Type 195 Filling Machines are now in profitable 
use from coast-to-coast filling liquids, semi-liquids or vis- 
cous products in jars, plastic bottles or tin cans. For high 
speed, accurate filling machines look to the leader — | 


Write for catalog of our complete line 


HOPE MACHINE COMPANY 


9400-20 STATE ROAD « PHILA. 14, PA. 


When inquiring check 8141 opposite last page 
FOOD PROCESSING 
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Allows safe handling of acid 
in regenerating zeolite beds 





Only water line is needed for system designed 
for safe transfer, measurement, and dilution 


Uses: As method to: transfer, measure, and 
dilute acid without necessity of lifting carboys or 
drums and without subjecting any vessels to posi- 
tive pressures. 


Features: Acid handling system needs only a 
water line to operate the system, as furnished. 


Description: Equipment can be furnished as 
part of regenerant system of water treatment proc- 


Graver 
ACID HANDLING SYSTEM 
(Vacuum Type) 


ACID LEVEL GAUGE 





TO REGENERANT 
MEASURED ACID SYSTEM - HYDROGEN 


ACID x EXCHANGE UNIT 
on, TANK Z 


Acid handling system uses vacuum provided by plant 
water system 


esses, such as demineralization, hydrogen zeolite 
ion exchange, and acid stabilization. Acid is drawn 
from drum or carboy to measuring tank by vacuum 
created by water operated ejector. When proper 
amount of water is in tank, flow is stopped by 
opening a vacuum breaker. Excess acid draws back to 
supply source. After dilution tank is filled with 
water, measured acid is drained into dilution tank. 
Proper amount and concentration of acid is then 
ready for use in regeneration system . . . or as 
otherwise desired. 


(Vacuum Acid Handling System is product of 
Graver Water Conditioning Co. Dept. FP, 216 
West 14th St., New York, N.Y... . or for more 
information check 8142 on form opp. last page.) 


» don't look now — 


J) 
. . . but there is a message 


for VIP’s only on page 15 
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Sugar Refinery cuts process line costs 
with [arpenter Stainless Pipe 


Two or three piping breakdowns a year due to corrosion 
and low temperatures were common before a sugar 
refinery switched to Carpenter Stainless Pipe for process 
lines handling liquid sugar. To date, the Carpenter 
Stainless Pipe has given 4 times the service life of 
the piping formerly used, with no signs of requir- 
ing replacement. 


The high strength-weight ratio of stainless permitted 
using lighter walled pipe which cut fabricating time and 
cost considerably, and. increased flow capacity of the 
lines. Other advantages the refinery gained include supe- 
rior sanitation, resistance to corrosive attack at tempera- 
tures up to 200°F, abrasion resistance, and substantial 
savings in replacement down-time and costs. 


Perhaps these advantages can help you cut costs and 
improve product quality. Call your nearest Carpenter 
Distributor or Branch Office for help and guidance... 
ask for Bulletin T. D. 114. 


The Carpenter Steel Company, 
Alloy Tube Division, Union, N. J. 








Stainless Tubing & Pipe 


When inquiring check 8143 opposite last page 
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3-WAY MIXING VALVE 





DOUBLE SEAT VALVE 


WHICH vacve 


is best for your Control Problem? 
' 


Ask your nearest Powers representative 
which particular valve should be specified 
— he knows diaphragm control valves and 
their applications. You’ll find him ready to 
help you in sixty-six cities throughout the 
nation. 


Four Powers Flowrite Valve types are 
available to meet every requirement for 
accurate and dependable control. = 

Actuated by compressed air or 
water, they may be used with any 
pressure-operated sensing device. 


WRITE TODAY for information on all four 
valve types . . . ask for Bulletin No. 





THE POWERS REGULATOR CO. « SKOKIE 28, ILL. 


POWE a 


When -inquiring check 8144 opposite last page 
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NEW LITERATURE 


Reviews of books and 
industrial bulletins 
describing equipment, 


supplies, services 


data sheets, etc. are found throughout the 
magazine. Many advertisements also men- 
tion availability of this type of literature. 
For a complete alphabetical directory to 
ALL this new industrial literature, turn to 
Part I of the “quick-locator” directory on 
page 135. 


Other reviews of catalogs, bulletins, books, | 


‘‘Do you know what’s going on 

in your plant?”’ 

Suggestions on how to get the answer to such a 
question are given in a booklet entitled “Dealing 
With Employes as Individuals.” Many other related 
subjects are also covered in an objective approach. 
Some of the warning signals cited in connection with 
the question mentioned are: 1) False rumors; 2) 
The man with a chip on his shoulder; 3) Supervisor 
who plays favorites. Another question discussed is 
“Finding out how Employes Feel About Things’. 
Various devices for doing this are explained. 


Another problem given consideration is ‘Continuing 
Communications to Keep Employes Fully Informed.” 
A list of things most employes want to know is 
provided. In addition there is a compilation of 
specific problems and possible courses of action. 


Booklet “Dealing With Employes as Individuals” 
has been prepared by the National Association of 
Manufacturers, Dept. FP, 2 E. 48th St., New York 
17, N.Y. Single copies are 25c each, quantity prices 
proportionately lower. 


Advances in brewery sanitation 

outlined in manual 

An illustrated manual outlines the latest improve- 
ments in brewery sanitation programs. Central theme 
is importance of planned sanitation and use of 
mechanized equipment such as sprays and steam 
guns. Role of special sanitizing compounds is em- 
phasized. Special attention is given to problems of 
controlling slime, odors, corrosion and scale. There 
is a complete section on bottle washing additives and 
maintenance of washing machines plus conveyor 
chain lubrication. 

“Brewer's Guide to Efficient Sanitation” is issued by 
Oakite Products, Inc., Dept. FP, 19 Rector St., New 
York 6, N.Y. Specify 8145 opposite last page. 











Liquid Ammonia Return Systems are 


Refrigeration’s Preventive Insurance 
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Insurance at its best is insurance that prevents disaster. 
It’s a much better buy than insurance which merely foots 
the bills while you get back in production after accidents, 
Phillips liquid ammonia return systems, which safeguard 
compressors against gulps of incompressible liquid am- 
monia, provide this sort of “insurance”— and it is quickly 
“paid up for life.” 


But liquid return systems are not in competition with 
insurance; in fact, many such systems are installed at the 
insistence of alert insurors who know a hazard when they 
see one. 


Safety is a clear-cut reason for installing liquid return sys- 
tems, but it is only one of several equally compelling 
reasons (see “VAPOR QUALITY” chart). Economy of 
compressor operation makes even more sense to the op- 
timist (“It’s a good compressor... How Can A Little 
Frost Hurt It?”). Cycling liquid ammonia through the 
compressor, even if it does not cause immediate damage, 
increases the power requirements and reduces the refrig- 
erating effect produced. Liquid return systems by-pass 
liquid ammonia around the compressor and put it back 
where it belongs — in the evaporator. Here it can boost 
maximum or peak capacity of the entire system, it can 
raise cycle efficiency, and it permits full flooding of the 
evaporator coils without endangering the compressor. 


Phillips liquid return systems are ruggedly built of top- 
quality materials, in many configurations and sizes, for a 
wide variety of custom-engineered installations. You will 
find it a simple matter to select and add the right Phillips 
system to your refrigeration cycle. You can make a good 
start in this direction by writing direct to the manufac- 
turer for a more complete engineering discussion of liquid 
return systems. We give all inquiries prompt attention. 


SEND FOR BULLETIN LRS-56 — TODAY! 


H. A. PHILLIPS & CO. 


DESIGNERS AND ENGINEERS 
REFRIGERATION CONTROL SYSTEMS 


3255 W. Carroll Ave. © Chicago 24, Illinois 


When inquiring check 8146 opposite last page 
FOOD PROCESSING 
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new literature 


‘Doing the Laundry for American Industry’ 
— how industrial launderers do big job 


“Doing the Laundry for American Industry” is a big 
job and a highly specialized one. A booklet describ- 
ing the services of members of a national organiza- 
tion of industrial launderers explains their functions 
in providing a wide range of plants with clean uni- 
forms, work clothing, miscellaneous garments, all of 
proper design and in good repair, plus gloves and 
wiping towels. It also points out the role of the 
organization in research into new and better equip- 
ment and methods. 





Photos show facilities of typical members and some 
of the modern techniques in washing, drying, press- 
ing and repairing. Especially stressed is the need for 
modern methods and skilled personnel in dealing 
with numerous types of soil and stains. Results of 
industrial launderers service, based on customer ex- 
perience, demonstrating benefits are discussed. These 
include complete service with lower cost of supplying 
workers with uniforms, eliminating safety hazard of 


worn, frayed clothing, better morale and better ap- . 


pearance for good public relations. 


Booklet — “Introducing The Industrial Laundry 
Industry” is issued by The Institute of Industrial 
Launderers, Dept. FP, 1346 Connecticut Ave., N.W., 
Washington 6, D.C. Specify 8147 opposite last page. 


‘Detachable’ container system hastens 
by-product, waste collection 


Photos and drawings in four-page brochure illus- 
trate system of collecting food by-products and 
raw material waste; discarded paper, containers, 
and metal scraps from equipment. System includes 
hand and mobile containers, and special truck 
body. Requires one man; operates inside or out- 
side of buildings. System can be bought, rented, 
or contracted. 


“Save 3-ways’’ is available from TrashTainer Sales 
Inc., Dept. FP, 1341 Half St. SE, Washington 3, 
D.C. Specify 8148 on form opposite last page. 
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Crane Valves Handle Corr 
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Valve life more than doubled 
in this corrosive brine service 


lubricated plug cocks. The plugs pitted; 
the cocks leaked continually, and had to 
be replaced within 5 years. Installing 
Crane iron gate valves put a stop to the 
problem, eliminating leakage and replace- 
ment costs. 

For more information on Crane iron 
body ‘valves for many corrosive services, 
see your local Crane Representative, or 
write to Crane Co., address below. 


After more than 10 years’ service on 
strong brine, these valves are still operat- 
ing with high efficiency. 

They are Crane No. 461 iron body 
gates, installed on a brine and condensate 
line at the world’s largest sea water salt 
plant—located in Newark, Calif., and 
owned by Leslie Salt Co. 

Before changing to the Crane valves, 
the plant was having difficulties with 


CRAN E vatves & FITTINGS 


PIPE © PLUMBING ¢ KITCHENS © HEATING @¢ AIR CONDITIONING 
Since 1855—Crane Co., General Offices: Chicago 5, Ill., Branches and Wholesalers Serving All Areas © 


GET YOUR COPY of."'Vaive 
Performance Facts"’—32 il- 
lustrated case histories 
covering valve installations 
throughout industry. 


When inquiring check 8149 opposite last page 








HUNDREDS OF PLANTS SOLVE 
‘PROBLEM OF SKIN INJURY 





“Kerodex” Offers Truly Effective Protection 
Against Skin Irritants 





Irritation from epoxy resins and amine hardeners, 
“dope,” solvents, cutting oils, and many other highly 
damaging substances is no longer a problem when 
“Kerodex” prevents contact with the skin. Hundreds 
of plants find ‘“‘Kerodex” successful where other bar- 


rier creams fail. 


“Kerodex”’® spreads on easily and acts like a glove 
that is invisible yet strong and flexible. Does not 
smear. Does not affect materials handled nor is it 
affected by them. Available in two types. For full 
information write to Ayerst Laboratories, 22 East 
40th Street, New York 16, N. Y. 5670 


When inquiring check 8150 opposite last page 
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new literature 


Alter air filtration efficiency 
with interchangeable cartridges 


“High Efficiency Air Filtration”, is the title of 
bulletin which covers comparable efficiencies, based 
on three standard tests, of various types of filters. It 
discusses ‘‘what is clean air?”, explains what is meant 
by high efficiency filtration, and offers practical sug- 
gestions on filter selection. 


It emphasizes the advantages of interchangeable- | 
cartridge arrangement, featured in this type filter. 
Change to higher or lower efficiency to meet varying 
conditions is simplified. Also described is a filter, 
initially developed to remove radioactive particles 
from the air, having 99.95% efficiency on 0.3 
micron diameter particles. 





“High Efficiency Air Filtration’ is issued by Cam- 
bridge Filter Corp., Dept. FP, 738 E. Erie Blvd., 
Syracuse 3, N.Y. When inquiring reader may simply 
specify 8152 on the convenient Reader Service slip 
which is located opposite last page. 


Screw conveyor bulletin 


Selection data on stainless screws include drawings 
showing design. Illustrated catalog sheet lists com- 
plete specifications of industrial and sanitary screws 
covering diameters of 4, 6, 9, and 12” in both types. 
Sectional drawings show design details that can aid 
in installation and maintenance of this type of equip- 
ment in industrial plants. 


Stainless steel screw conveyor bulletin is issued by 
M-H Standard Corp., Dept. FP, 517 Communipaw 
Ave., Jersey City, N. J. When inquiring reader may 
simply specify 8153 opposite last page. 





DID YOU 
BORROW 
THIS COPY OF FP? 
Would you like to receive your own copy 


regularly for greater convenience in 
reading? 





If you are responsible for processing opera- 
tions in an administrative, production man- 
agement, engineering or technical function, 
it may be possible to send you copies of 
FOOD PROCESSING regularly, without charge. 


Complete the request-form opposite the last | 
page of this copy and send it along to us — 
no obligation, of course. | 


—— Cs—™ 





Leading Food Processors use 


BARNETT’S CAROTENE 


for these 8 reasons! 


ee ee eee "7 
© NATURAL YELLOW COLOR Barnett’s Car- 
otene, extracted from carrots by a 
patented process, provides a natural 
hue (more yellow and less red). 


* EXTRA VITAMIN POTENCY Biological 


ig Notivral. Carstono 
assays show that Barnett’s Carotene has er 
more vitamin A potency than we claim. 


* GREATER SOLUBILITY An_ important arma, 
te in uniform distribution of color 
and time-saving processing. 
Pm i oo aeeer scene not WRITE TODAY 
affec e storage quality of food, nor 

FOR NEW PRICE LIST, 


impair its flavor or odor. 
¢ WIDE COMMERCIAL ACCEPTANCE Used 


by many leading food processors (mar- SAMPLES AND 
ine, shortening, bak i 

ae ortening akery and dairy FURTHER 
DIFFERENT FORMS Offered Carot 

Crystals and as Garetene th OH of INFORMATION ON 

otene in Oll: (pamticularly’ adapted. tor 

otene in Oi icu a e 

use in marauine and cherteninn is THE USE OF 

covered by U.S. Patent #2,477,928. BARNETT’S 


* COMPETITIVELY PRICED Increased 
production and improved extraction 
processes made recent price reductions 
possible... the lowest ever offered on 
high quality natural carotene. 

* PACKAGED TO ORDER Barnett’s Caro- 
tene will be conveniently packaged to 
suit your needs. 


BARNET / 


INC, 
6256 Cherry Avenue, Long Beach 5, California 


NATURAL CAROTENE 





r 





When inquiring check 8154 opposite last page 


“MIDGET” Constant. 


METERING PUMPS 





@ STAINLESS STEEL — OILLESS BEARINGS — STERILIZABLE 
@ POSITIVE DISPLACEMENT — SMOOTH, 

NON-PULSATING FLOW 
e FOR HOT, COLD, VISCOUS OR WATERY FLUIDS 


@ ACCURATE WITHIN 1 TO 2% = 


Maisch Metering Pumps are simple in design, ruggedly built 
for long service, and can be depended on to maintain accu- 
racy indefinitely. Exclusive design features insure optimum 
performance. Particularly suited for handling chemicals, 
syrups, oils, glue, processing solutions, etc. Quick demount- 
able or fixed heads. Fixed capacity pumps available in wide 
range of output. Pumps in stock for immediate delivery. 
Write for complete details and prices. 


MECHANICAL PRODUCTS CORPORATION 


178 North Ogden Avenue Chicago 7, Illinois 


When inquiring check 8155 opposite last page 
/ FOOD PROCRCCING 
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RICHMOND /SPROUT-WALDRON 


Gyro-Pedestal Cifters 


Write For Bulletin 139 


These high-speed sifters are designed for handling either 
batches or streams of free-flowing materials containin 
small percentages of oversizes. They can be equip} 
with casters for portability, attached to floor or ceiling, 
mounted on bench or cabinet, or installed directly into 
spout or chute. All material — contact points can be made 
of stainless steel. Capacity — 60 lbs. per minute through 
14 mesh. Get details now. 


SPROUT -WALDROR 
ng Cngixects Since (866 
25 LOGAN STREET, MUNCY, PA. 


EQUIPMENT FOR SIZE REDUCTION, MIXING & BLENDING, PELLETING 
&@ CUBING, BULK MATERIALS HANDLING, PRODUCT CLASSIFICATION 


4-L0S/ud 











TL IM) 
HOW TO CLOSE 


Small 
PAPER BAGS 





ay Dubi-Tape 
ok gr CLOSURE 





UNION sPECIAL’S Style 60000 D bag closing machine, 
producing the exclusive Dubl-Tape closure, is designed to speed 
packaging ... cut costs .. . and improve appearance. 
@ FAST— Speed to match output of standard filling and 
weighing equipment. 
@ NEAT— Produces an eye-pleasing, sales-stimulating 
package with high merchandising value. 
@ ECONOMICAL — Operating cost per bag is at a minimum 
. . . uses inexpensive cotton thread and paper tape. 
@ VERSATILE — Adjustable for a wide range of bag sizes, 
short or long runs. 
Write for BULLETIN No. 100 to get the complete facts on this 
machine . . . and how it can do a better closing job for you. 


: ° MACHINE 
COMPANY 
432N. Franklin Street * Chicago 10, Illinois 


When inquiring check 8157 opposite last page 
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new literature 


Waste incinerators 
meet new standards 
of large cities 


To meet municipal design and 
capacity requirements for spe- 
cific waste materials; a high- 
temperature down-draft waste 
destructor is now offered in a 
variety of models. Each has di- 
mensions, door openings and 
grate areas for individual appli- 
cations. 


This equipment has been de- 
signed especially to meet strin- 
gent regulations necessarily im- 
posed by large cities. 


Bulletin describing these units 
includes data on waste classifica- 
tion and diagrams of typical 
units. Equipment presently has 
many applications in institutions 
and large restaurants. 


Bulletin ‘Big Gun in the Smog 
War” is issued by Mobile In- 
cinerator Corp., Dept. FP, 904 
S. Robertson Blvd., Los Angeles 
35, Calif. When inquiring spec- 
ify 8158 on form opp. last page. 


Controls scale and algae 
in cooling tower water 


Major problems in maintaining 
efficiency of cooling towers and 
evaporative condensers, are pre- 
vention of scale and algae. 
Three products for treating such 
water are detailed in 6-page 
bulletin. 


Micromet plates have been de- 
veloped to replace Micromet 
crystals which inhibit scale and 
control corrosion. Scale remover, 
an inhibited acid in powder 
form, safely removes scale with- 
out corroding metal surfaces. 


Algaecide comes in pellets; is 
placed in feed bag, and hung 
in recirculating water. Two pel- 
lets in 50 gal water is equiva- 
lent to 25 ppm chlorine, gives 
good kill without any danger 
to cooling system. 


“Recommended Water  Treat- 
ment” is available from Calgon 
Co., Dept. FP, P.O. Box 1346, 
Pittsburgh 30, Pa. Specify 8159 
opposite last page. 


| 
| 








whathon you 


Inland Process Drums are also available with 


& a “The Use and Care 





Manufactured in 30 or 55 gallon capacity 
sizes, from many types of stainless steel, 


covers, or with I-bar or swedged rolling 


hoops. Call on Inland for your stainless 
steel shipping drums and pails too! 


of Stainless Steel Drums” 


noo 1 ov a carloads 


CALL ON <> 


FOR HIGH QUALITY 
STAINLESS STEEL 
DRUMS 


If you process or store pharmaceu- 
ticals, meat products, high purity 
chemicals or any other products 
where absolute control of sanitation 
is necessary, Inland Stainless Steel 
Process Drums will make your job 
easier. Their durable, all-welded, 
stainless steel construction insures 
long life, and their special sanitary 
bottoms with smooth, rounded in- 
teriors permit complete emptying 
and easy cleaning and sterilizing. 





| Here is a useful, new booklet. It gives valuable information on how to 
use and get maximum life from stainless drums and fully describes the 


i | Inland line. Send in this coupon for your free copy. 


Also: : 
Have your representative contact me. 
Give me a quotation on Drums. 
I atic ctncersinicch cts etieenibaicaaenieecianieclanietidicaiespansalan 
Company. 
Address. 
Zone State 


INLAND STEEL CONTAINER COMPANY 


Cleveland and Greenville, Ohio 


Full line of steel and stainless steel shipping and processing containers, including galvanized and heavy duty ICC drums. 


When inquiring check 8160 opposite last page 


Division of Inland Steel Company *¢ 6532 South Menard Avenue 
Chicago 38, Illinois « Plants: Chicago, Jersey City, New Orleans, 


133 











At American Maize 


The Mercone 
Screening 
Centrifuge 


provides low cost, high rate 
fine fiber dewatering... 


Dewatering tailings containing 92 to 95% moisture from fourth stage 
fine fiber washing equipment, the Mercone Screening Centrifuge, 
Model C-400 installed at the Roby, Indiana plant of American Maize 
Products Co. performs several important functions. 


First — “Prime product” recovery is high, filtrate from the 
Mercone contains higher quantity of starch not recovered in previous 
washing steps. At American Maize, the starch content in the Mercone 
feed is reduced 7 to 10 percentage points. 


Second — The higher protein content of fine fiber discharge, due to 
greater starch removal, means increased production of premium grade 
gluten meal by-product. 


Third — The Mercone tails contain 70 to 80% moisture and can be 
dried directly or further dewatered mechanically, high labor cost 
methods previously used are eliminated. 


In addition — the Mercone Screening Centrifuge is a compact, com- 
pletely enclosed sanitary unit. Virtually vibration-free, the Mercone 
requires no special support or heavy foundation. The evidence of 
satisfactory performance at American Maize is presented by the com- 
pany’s recent order of another C-400 for similar application. 


If you’d like more information on this new tool for the 
food processing industries, just drop a line to — Dorr- 
Oliver Incorporated, Stamford, Conn. 


Mercone is a trademark of Dorr-Oliver Incorporated. 
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When inquiring check 8161 opposite last page 
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Here’s a quick look at 


articles appearing in 
other technical and busi- 





New wrapper extends shelf-life 


A new cured meat wrapper is made of 
polyester coated or laminated with both 
saran and polyethylene. Use of this film 
for packaging cured meats in a vacuum 
or inert atmosphere extends useful stor- 
age life several-fold. Resistance to rough 
handling, especially at low temperatures, 
is also improved. 3 pages, 2 photos. 
(‘Modern Packaging,” March 1957, 
page 198) 


Effective use of technologists 


A discussion on the most effective or- 
ganization and management of engineers 
applies equally as well to food technol- 
ogists. In a professional field, where 
individual differences are so important, 
these techniques are especially valuable 
but often unknown or ignored. 9 pages. 
(“Harvard Business Review,” March- 
April 1957, page 54) 


Linear programming calculations 


The new technique of “linear program- 
ming” is an approach for finding the most 
favorable set of conditions in a system 
described by a set of linear simultaneous 
equations with fewer equations than un- 
knowns. A general method for solving 
such problems is described and illustrated. 
4 pages, 7 tables, (‘Industrial Quality 
Control,’ March 1957, page 5) 


Long-distance monitoring 


New equipment records or controls 
operations at distances up to several 
hundred miles. Communication is by 
telegraph, telephone, radio, or micro- 
wave, 1 page, 1 chart. (“Chemical & 
Engineering News,’ March 18, 1957, 
page 104) 


BRIEFS trom contemporary publications 


Unit loads by new approaches 


Two new ideas reduce handling costs of 
cased goods: 1) A special fork lift picks 
up a unit load by gripping the bottom 
layer of cases from the sides, making 
this layer carry the load without a pallet. 
2) A thin invisible coating sprayed on 
top and bottom of cases keeps them from 
slipping and thereby helps maintain unit 
loads intact in shipping and handling — 
can be applied by box-maker. 2 pages, 4 
photos, and 3 pages, 6 photos. (“Modern 
Materials Handling,” March 1957, page 
90 and page 102) 


New method for ascorbic acid 


A new method for determination of as- 
corbic acid, based on a color reaction with 
0-nitroaniline, is more specific than other 
methods, and is satisfactory for concen- 
trations of 0.5-4 micrograms per mil- 
liliter in a solution or extract. 3 pages, 
2 graphs, 1 table. (‘Food Manufacture,” 
March 1957, page 119) 


Chilling animal carcasses 


Comparison of various ways of chilling 
hot carcasses showed that water-defrosted 
dry coils in ceiling locations did the best 
job. Brine sprays were studied, but the 
Turbo-chill system was not. 5 pages, 3 
photos, 3 graphs, 1 diagram. (‘‘Meat,” 
March 1957, page 40) 


Automatic checkweighing 


New devices remove each 14th package 
from a line, weigh it, return it, record 
weight over or under set point, and record 
the average of each five checkweights. 
3 pages, 2 photos, 1 chart. (“Food Engi- 
neering, March 1957, page 85) 
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To protect your 
equipment and 
your reputation, 
install an Eriez 
ne permanent- 
wee : -& powered magnetic 
i separator, used to 

pull dangerous 

tramp iron 
contamination 
from feed and 
grain processing 
lines of all types. 


Magnetic ideas 


from ERIEZ 


Tramp iron is a killer! Tramp iron in your product can kill 
cattle and poultry . . . damage your reputation. It can ruin 
expensive machinery, start fires, cause downtime. Safeguard 
your investment with one of the many Eriez magnetic sep- 
arators available to the milling industry. The Eriez Grate 
Magnet shown here is removing dangerous unwanted iron 
from a processing line before it can cause damage or con- 
taminate the finished product. 


l Eriez HI-VI electro-permanent magnetic vibratory 

NE W! equipment NEEDS NO RECTIFIER . . . operates for 
less with exclusive ‘Double Action Drive.” 

First electro-permanent magnetic units operating at 3600 CPM 

directly off an AC line! Just plug in. . . no rectifier needed! 

Compact, lightweight, easily installed. HI-VI Unit Vibrators 


keep bulk materials flowing freely through bins, chutes, etc., 
prevent pile-ups and bridging. HI-VI Vibratory Feeders (for 
accurate and automatic feeding) give a liquid-like flow to 
bulk materials. Alnico V magnetic element, the heart of the 
units, provides high operating efficiency at low cost. Write 
for complete HI-VI literature. 





Magnetic Pulley—for separating Plate Magnet—powerful, fully en- 


tramp iron from materials conveyed on closed magnetic units, for stationary or 
belts of rubber, canvas, leather, stain- hinged installation, Four magnetic 
less steel or any other non-magnetic strengths, depending on depth of flow 
substance, Automatically cleans itself of line. Standard sizes from 4” to 72” 
of accumulated iron, Belt widths and width, in 2” increments, Special sizes 
diameters in varying sizes. made. 


ae a a 


(a 


ERIEZ 





Magnetic Drum— used for spouts, 

chutes, spiral conveyors, etc. i‘ 

whenever the materials are not con- All Eriez Magnets are non-elec- 
veyed on belts, Works equally well tric, self-contained, easily in- 
with hot or cold, wet or dry products. stalled. They operate without 
Self-cleaning . » » automatically drops any wires or attachments. Mag- 
tramp iron away from product, netic power is guaranteed in- 
FREE LITERATURE on allthese {Cfinitely . . . first cost is the 
Magnets mailed on _ request. : 

Write to: Eriez Mfg. Co., 75 S 

Magnet Dr., Erie, Pa. 


When inquiring check 8162 opposite last page 
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Discussed in this issue . . . 
L. new industrial literature 
II. processes, equipment, 
ingredients, and supplies 


Use this two-part “quick-locator" when you want 
information or new industrial literature on a specific 
type of process, equipment, ingredient, or supply 
mentioned in the articles or advertisements in this 
magazine. For your convenience, this directory is 
divided into two sections: the first covers articles and 
advertisements which specifically mention availability 
of bulletins, data sheets, etc.; the second, articles 
and advertisements which describe processes, equip- 
ment, ingredients, and supplies. 


If you want copies of these bulletins or more infor- 
mation on other listings you can write direct to the 
manufacturer . . . or turn to inside back cover and 
use the convenient information request reply envelope. 
This "Reader Service slip" is provided by the pub- 
lisher . . . no obligation or charge, of course, to you. 
The publisher contacts the supplier concerned for 
you — information comes to you direct. 


I. NEW INDUSTRIAL LITERATURE 
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THE 
REVERSE TWIST 





MAKES A 
BIG DIFFERENCE! 


You can readily picture the difference. In the 
Weston industrial bi-metal thermometer the sensi- 
tive element is a multiple helix rather than the 
conventional single one. Therefore a longer bi- 
metal strip can be used, yet it can be wound into a 
shorter element with greater rigidity and stability, 
better repeatability, fast thermal response and the 
ability to withstand high overloads. In service this 
means sustained accuracy, over longer periods, at 
far lower over-all costs. Available in types, sizes 
and ranges for industrial applications and all built- 
in needs. Catalog T-13-K gives the complete story. 
Write ... WESTON Electrical Instrument Corp., 
617 Frelinghuysen Avenue, Newark 5, N. J. 





WESTON 
Eimetol 


THERMOMETERS 


When inquiring check 8163 opposite last page . 
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want 
fully 
automatic 


FLOOR CARE? 


senueern 
| VACUUM... 
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= cage 





ONE MACHINE DOES. 5 JOBS: 
_. ‘spreads solution, scrubs, rinses, picks up, dries 


-You, too, will find big dollar savings with a modern efficient 
Lincoln Auto-Scrubber. Outperforms 5 to 36 men using deck - 
scrub brushes and mops. Does ali the work in a single auto- 
--matic operation. Five models, 18’’ to 60” scrubbing width 
‘ for all floor sizes, 2,000 to 1,000,000 sq. ft. or more. Available 
electric, gasoline, liquid propane, explosion-proof. Ask for 
free demonstration. 


TYPICAL USERS: Parke-Davis Co. - American ) 
Cynamid Co. - Conrad Hilton Hotel - Western 


‘Union Telegraph Co.+ American Tobacco Co.+ 
Chrysler Corporation - 
‘Trans World Airlines 


Lever Brothers Co. - 
Northwestern Univ. . 


pick: 
YOUR 
FLOOR 





Floor area figured 
in square feet 









‘Competitive ‘demon. 
strations prove the 





Connie Melia ieieion: in lies aad Sind 
and mop; with 16" scrubber and vacuum with 13“ squeegee 
against 1 man with a Lincoln Auto-Scrubber! S 


MERICAN 


FLOOR MACHINE CO. 


CS TA Bre HE Oo 1903 


FOR BUYING FACTS WRITE) 






The Lincoln Auto-Scrubber is manufactured 
by Lincoln Floor Machinery Co., Chicago. 


Toledo 3, Ohio 
SALES AND SERVICE IN PRINCIPAL CITIES 


565-A So. St. Clair St. 
PERFORMANCE PROVED MAINTENANCE MACHINES ° 


When inquiring check 8164 opposite last page 
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Tanks, Weighing .. 121 
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Vanilla Supplement 58 
Vibrating Equipment . - 135 
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Waste Treatment Beuipment 137 





Water Conditioners .............. 133 
Weighing Systems ...... 32 
Whipping Compound ... 92 
Wire, Steel Stitching ............ 116 
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A Bearings, Sealed ..................... 83 
Beer, Fiat-top Quart Cans .. 105 
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AGGHIGOS, FOO. sccsciscesccsessnecces 46 Belts, Metal Processing 89 
Adhesives, Thermoplastic .... 114 Belts, Steel Conveyor 128 
Agitators, Portable ................ 42 TRUE, VY mseccceacnnien 10 
Air Conditioners, Cab .......... 100 Belts, Wire Mesh Conveyor 138 
Alt THUG  TIOGI  <csecniscsseiasinvee 84 Beverages, Canned .................. 28 
AIOE, TRIES Siisisieececsnce 19 Blanchers .............. oe 
Alcohol, Recovery from MNOIOID  Scsdebecsticctcoudiciss — 
Grape BORIS  saccnicvcnsccenssensconte 70 Body, Steel Delivery ... . 102 
Alginates Ccscahodsésbosabhannsnosannnesaten 72 Boilers, Package ee _ 140 
Aluminum Foil Packaging .. 20 Boilers, Water Tube ... . 33 
Aluminum Ware ..................-. 42 rey Tee 96 

Amino Acids, Methionine ..... 72 


Animal Feeds, Fortification .. 74 


Annatto Seeds .........-...-.--ccccoscoe 61 
Antioxidants ........ 2, 54, 60, 67 
Apple Pectins 6 
Ascorbic Acid 73 





Bacon, Apple-wood Smoked 105 
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Bactericides 
Bag Closers 
Bag Closing Machines 





TORRE THRU ects scecrccssnsnieie screen 

Bags & Sacks, Kraft .............. 96 
Balances, Micro-analytical .. 90 
TRteGe, FCB « cosccscsncsesecsccanies 104 
Bearings, Roller. .................... 83 


Boxes, Wirebound Pallet .... 88 
OOMIONED:  cssscsectentoocemcspncous 78 
Bucket Elevating Conveyors 37 






Bulk Food Containers .......... 42 
Bulk Handling Systems ........ 137 
Wetter, PURE sci kccececteedieds 105 
Cc 
Cake, Ready-to-bake Frozen 104 
Can Closing Machines .......... 108 
Can Level Checkers, X-ray .. 114 
Candy Sugar Recovery .......... 68 
Canned Beer, Quarts ... 105 
Canned Soft Drinks .. 28 
ONE pstcccussstsscpsnesctonen 115 
Cans, Packing 106 
Cane, Fine <......... 125 
Caps, Twist-off ............. 112 
Captan Seed Protectant ........ 88 
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UTMOST SENSITIVITY AND 
ACCURACY OF REGULATION 


Compensates for changes 
in inlet pressures and 
downstream demands 








@ DEAD END SHUT-OFF 


@ WIRE DRAWING MINIMIZED 
OR ELIMINATED 


© SELF-LAPPING SEAT 
@ ELIMINATES VALVE CHATTER 










Simplicity of sliding gate design elim- 
inates causes of ‘‘down-time’’ com- 
monly associated with pilot-operated 
valves. The No. 1160 offers a differ- 
ent and improved way to accurate 
control with all of the desired sensi- 
tivity of response. 

For more facts, write for 
Bulletin J-1160. 









JORDAN CORPORATION 


Division of OPW Corporation 


6013 WIEHE ROAD 
CINCINNATI 13, OHIO 
ELMHURST 1-1352 


When inquiring check 8165 
opposite last page 
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PACKAGED 
TREATMENT 
for black eyes... 


Are you getting a “black eye” in your 
town because waste from your plant is 
polluting streams...causing annoying 
odors? There’s a simple “packaged” 
answer...an answer that may pay for 
itself. 

CHAIN Belt Company has devel- 
oped packaged industrial waste treat- 
ment equipment...Rex Float-Treat 
and Rex Verti-Flo®. These efficient 
units not only eliminate pollution... 
they can actually pay for themselves 
in the recovery of valuable materials 
heretofore ‘“‘washed down the drain.” 
Units are shipped complete and as- 
sembled. All that is needed is to con- 
nect the inlet piping to the plant waste 
lines. No expensive construction...no 
elaborate installation. 

If you’re interested in turning waste 
into profit or improving your public 
relations, write for informative litera- 
ture and case histories on other plants 
that have invested in CHAIN Belt 
Industrial Waste Treatment units. 


CHAIN Belt Company, 4699 W. 


Greenfield Ave., Milwaukee 1, Wis. 


CHAIR] sect 


COMPANY 


MILWAUKEE 1, WISCONSIN 


When inquiring check 8166 
opposite last page 
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Cartons 96 
Cartons, Loading ...... 106 
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Controls, Temperature ........ 119 
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CTOREO scwpccecscnscxtinccennsecntcs 55 


Counting Systems, Electrical 120 
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Deodorizers 128 
Detergent .... 122 
Dextrose ... 47 
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Diatomaceous Materials ........ 58 


Disintegration, Grape Stems 70 


Dispensing Fitment, Liquid 108 
Doors, Cold Storage ............ 6 
Double Boiler Package ........ 105 


Drives 
Drives, Roller Chain ............ 
Drum Lining Method Spray 42 
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Drums, Stainless Steel ........ 133 
Drums & Barrel Handling 
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Dryers, Spray .......... 85 
Dumpers, Hydraulic 99 
Dust Collectors ......... 86 
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Enamel, Damp-wall ................ 125 
Enrichment Tablets ................ 61 
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Filling Machines .................... 128 
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Floor Resurfacer ....................-« 126 
Floor Scrubbing Machines .. 136 
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BOO AGBICIVES cecscccccisiesscssns 46 
SOG SOND cstictcanmnds 35, 65 
Food Market, U.S.A. .......... 2 
G 
Generators, Steam and Hot 
Water ... in ae 
Gloves 124 
Gloves, Industrial ........ 88, 100 
Glucose Oxidase ................... 78 
Seema COIOEE sececncss 73 
Grapes, Cellophane-wrapped 104 
Grinding, Grape Stems ........ 70 
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Homogenizing, Ultrasonically 38 





I 
Ice Novelties ........... i, 3S 
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Imitation Nutmeg ................... 76 
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Instrument Maintenance 
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Kettles & Tanks .................... 40 
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Laboratory Equipment .......... 90 
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INGREDIENTS FLOW LIKE FLUID... 


through industry’s most advanced bulk handling system! 


General Mills uses 





Superior “FLUIDIZER@ to convey dry 


cake mix and cereal ingredients 


SEVEN SUPERIOR “FLUIDIZERS” are 
handling bulk materials in-process at 
General Mills’ new breakfast cereal 
plant in Toledo, Ohio. Carefully 
planned to fit into the company’s 
modernization program, the “FLUIDIZER’ 

systems handle milk solids, cocoa 
powder, oat flour, corn cones, blends 
and other ingredients. Fed from 
screw conveyors and ribbon mixers, 
the “FLUIDIZERS” convey the 
materials throughout the processing 
systems via 114”, 2”, and 3” tubes. 
The “FLUIDIZER” is paying off at 
General Mills in improved 
sanitation, continuous processing, 
more efficient production. 


THE VERSATILE ‘‘FLUIDIZER” SYSTEM con- 
sists basically of the ‘““FLUIDIZER” valve, 
source of air and conveying line. It is 
available in a wide range of unit sizes 
from a simple assembled package to a 
completely engineered system with 
switching stations, remote and automatic 
flow diverters, pressure switches, and 
many other Superior accessories and 
services. 

If you handle dry, powdered solids, the 
Superior “FLUIDIZER” may be the answer 
to your problems of rising operating 
costs and more rigid sanitation stand- 
ards. Contact Superior today. 


PROCESS MACHINERY DIVISION 


E 


ARE ANY OF YOUR 
PRODUCTS LISTED HERE? 


Sugar ¢ Cocoa 
Instant Powdered Potatoes 
Cracked Wheat ¢ Malted Milk 
Dried Yeast ¢ Dried Whey 
leavening Agents ¢ Soda 
Trisodium-Phosphate 
Loose Ground Coconut 


Whole and Non-fat 
Powdered Milk 


These, and many more have been 
successfully fluidized. Call or 
write for further information on 
the Superior ‘‘FLUIDIZER,’’ its - 
advantages and application to 
your bulk handling problems. 









. BULK 
MATERIAL 











SEPARATOR COMPANY 


919 D East California St. 
Pasadena, California 
RYan 1-9724 


121 South Washington 
Hopkins, Minnesota 
WEst 8-7651 





420 Lexington Avenue 
New York, New York 
LExington 2-8878 


221 North LaSalle 
Chicago, IIHinois 
FRanklin 2-3181 


When inquiring check 8167 opposite last page 
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Wire Mesh Belts 


give you 
fast, uniform, 
continuous processing 


Steady, continuous movement of 
meats, vegetables, candy, fruits or 
breads on wire mesh conveyor belts 
eliminates slow batch processing, 
costly manual handling. Using sani- 
tary, open mesh belts to quickly 
move foods through washing, cook- 
i baking, cooling, packaging or 
freezing operations also helps in- 
crease production, maintain quality, 
reduce damage or waste. 


EXAMPLE: 


MOVING BELT carries hot candy through 
cooling tunnel in a steady stream. Free 
circulation of air through open mesh speeds 
cooling process. 


OPEN MESH also provides free circula- 
tion of heat or cold, free drainage of wash- 
ing or cooking solutions. Chips or bits of the 
product drop through the open mesh to 
maintain product uniformity. 


ALL METAL BELT cannot absorb odors... 
remains unaffected by processing solutions, 
high or sub-zero temperatures . . . gives 
longer life because there are no seams, 
lacers or fasteners to weaken or break. 
Rust-proof alloys maintain sanitary re- 
quirements. 


SPECIAL RAISED EDGES or surface at- 
tachments are available to hold products 
on belt during inclined travel. 


Cambridge Wire Mesh Conveyor Belts are 
made in any size, mesh or weave, from any 
metal or alloy, and can be used under a 
wide range of conditions . . . hot or cold, 
wet or dry. Call your Cambridge Field 
Engineer to discuss how you can get faster, 
more economical processing by using 
woven wire conveyor belts. Look for his 
telephone number under "Belting, Mechan- 
ical” in the Yellow Pages. Or, write for 
FREE 130-PAGE REFERENCE MANUAL. 


The Cambridge Wire Cloth Co. 


Department H, 
Cambridge 5, 
Maryland 
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Milk Derivatives ...............--. a 
Milk, Pasteurizer, UHT ........ 37 
Milk Solids, Non-fat ~.......... 73 
<« 
DD  ccisscnteonaseceemeesstomianeteemiesss 86 
Mix System, Continuous .... 40 
EES, ksinecicsusicienene 40, 92, 124 
Moisture Testers ........----.-.----+ 90 
Monoglycerides, Distilled .... 56 
Monosodium Glutamate ........ 48 
Motors, Sanitary ................-..- 103 
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Neoprene Caps 
Nozzles, Spray .... 





Nutmeg ............. - 
Nutrition Foundation, Inc., 
SUNN - dacinssuvichienpciasutaleninisiies 26-27 
P 
PUGERRC GCADOE ccccnccticcccicteeese 111 
Packaging Machines ............ 128 


Packaging Machines, Film .. 109 
ae Wet Product 








sdicadinisnildasoneesnniitiiniaienie 109 
Paint, Machinery ~................ 123 
PRE, TONEY | eicitnnsincue 123 
Paint, Water-proof ................ 125 
Pans, Corrosion Resistant 
Cooling & Vacuum .......... 93 
Peet, TEE scans 37 
Pectins, Apple - 
TODO cintnicctieensscmnnitiscinassensis 


Picking Boxes 
Piggyback “ 
MO OID seincicdccccrreemcicesicciaines 
Pipe, Plastic 
Pipe, Stainless . 
PHC, WEGRCIOS  cseccstcssicsccssesee 
PU VG, | aecscstcteiseenicces 
Plastic Containers 
PPERSEIC GEIGWES  ncicvcssecinnccsine 
PPERCO BRIE isan iccssicvsrcnctosion 
Polyvinylchloride . 
Posters, Sanitation 
Potato Chip Carton .............- 104 
Preservation, Food . 
Pretsel Carton sncccccnnnn 
ERROR, AUIS ccssiscetissnssictadiscacws 


Processing Equipment, Cor- 
rosion Resistant ........---.------ 











Productivity, Labor ............-- 2 
Protecting Seeds ........-.-.....------ 88 
Protein Concentrate i ae 
Protein Hydrolyzate ..... nies, 
Prune Butter -.............- wove BUD 
Pulley, Magnetic wove 133 
TOE | ohcrinsccssnicescceesestscesss 19 
BENING vadcs pincetscsdasccceccouiensond 6, 132 


Pumps, Bladeless Impeller .. 97 
Pumps, Centrifugal Stainless 125 
Pumps, High Pressure ........ 
Pumps, Hydraulic ..........- 
Pumps, Metering .-........--------- 
Pumps, Progressive Cavity ..... 12 
Pumps, Stainless ‘ 

Pumps, Vacuum = 
PANES ecasicesccsenecevescstansrscccccsias 
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Recorders-indicators, Tem- 
NNER seaiitersecsceseetinactccenies 120 
Refrigeration Equipment 90, 140 
Refrigeration, No-frost ........ 94 
Relish, Multi-pack ................ 105 


Research, Food Preservation 21 
Return Systems, Liquid 


PATRITIOCID otecccercccctecsonniscesenes 130 
Roof Coolerant Paint .......... 102 
S 
Dale TOG OR eins cients casts 100 
GOIN * eeciscictceasinee 74 






Salt, Flake .......... et 


Sanitary Chemicals Sar 
Sanitation Service ............-+-- 122 






























Sausage Cultures .................... 81 
Scales, Bagging ~................ 99 
SOMME. TIE eepciiccnrthiscetncnnnens 108 
Seals, Rotary Mechanical ...... 124 
EOE ccehicccnomattinsess ws 39 
Seed Protectant 88 
Shipping Containers .............. 112 
Sifters, Gyro-Pedestal ............ 133 
Size Reduction, Disintegrator 70 
Skin Protective Creams ........ 132 
Sodium Caseinate 92 
Soft Drink Survey ... 28 
Spices ....... 76 
Stabilizers 92 
pH Standardization ........0....... 92 
Standards of Identity . 60 
Starch, Cooking a (CR 
DORINOE  satnisivianivcssnisdcaitivtasadiekis 69 
Starter Cultures, Lactic Acid 81 
Soeam: Cleamers .n......cccccccssus 128 
SeeR “TEED ccsnnc.. 14 
Stencils, Shipping ......... 83 
Strawberry, Imitation i ae 
Straws, Flavored .................... 32 
ONIN sist ccsnasviurcescicsstabcs 84-85 
Sugar Recovery, Candy ........ 68 
Sugar, Color Control ............ 116 
SORE TRING | sasscscscccsesscescias 16-17 
Sugar, Waste, Recovered ...... 70 
Sweeteners, Calorie-free .. 49-52 
Sweeteners, Non-caloric ...... 71 


Switches, Electric 
Switches, Time .... 
Syrups ........... 
Systems, Acid ‘Handling - "i 129 
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Tags, Cooking Indicator .... 91 
Tanks, Cooling, Mixing, 








NIE ccanicdetskcitiinicssitincselic 93 
Tanks, Storage & Mixing .... 42 
Test and Analysis ............... 93 
Thermometers 
WEND  pinciancninniiinns 3 
ND pd inatspanccincinnnsaviinanesasbeds 41 
Timers, Industrial . a | 93 
TAREE. “cenlbiccelcocsinemisinmaberetstes 11 


Transmissions, Heavy-duty .. 102 
Transmissions, Variable 
Speed 







Seiisenics Dbsingeatallaemenessalensess 13 
Transmitters, Flow .............. 120 
TMM rinasiscesinicteen pects canals 101 
Trucks, Electric Delivery .... 103 
Trucks, Electric Fork .......... 102 
Trucks, Electric Lift ............. 95 
Trucks, LPG-operated ae 
Tube, Stainless .............. --- 129 
HNEMIME axanccacseicaecccsiecdosesccalonsancs 132 

U 
Ultrasonic Homogenizing .... 38 


Unloaders, ‘‘Airslide’’ Car .. 100 


WMI eset acaces 
Valves, Control 
Ns MEMO a ciccs pcrssnstiseccens 


Valves, Jacketed Spring- 
MORE RI Sc cc ciaaincis 126 


Valves, Pressure Reducing .. 126 
Vegetable Colors .................... 








Vibrating Equipment ............ 
Vibrators, Air & Electric .... 
VRRCOIINES Seis ssiniechencescseecsees 119 
Viscometers, Portable .......... 116 
NNER scat ccattpae cea 73 


Vitamins, Alpha Tocopheral 74 


Ww 


Washers, Lubrication ............ 127 
Waste Recovery, Sugar 70 
Waste Treatment Equipment 137 
Water Conservation 85 
Watermelon Flavors 


Ce 2otiem, Auto- 
MRNA TONE sirectiscnsssnnsicseseinces 


Weighing Systems .................. 
Whey, Sweet Dairy ............... 
Whipping Compound .. r 
Wire, Steel Stitching 


















| Contenential 
i ! 
| Screw Conveyors l 


“NA Gan sats sant cai & 





For all conditions and 
materials, Continental’s 
top quality in designing 
and manufacturing 
screw conveyor equip- 
ment, proved through 
many years of experi- 
ence, is your best assur- 
ance of satisfactory 
on-the-job performance. 


Order your 
Replacement 
Flights 
from Continental — 


SECTIONAL 
HELICOID 
STANDARD or 
SPECIAL 


Call, wire or write yout 
nearest Continental office. 


INDUSTRIAL DIVISION 
CONTINENTAL 


GIN COMPANY 


BIRMINGHAM, ALABAMA 


ATLANTA CLEVELAND DALLAS KNOXVILLE 
‘ MEMPHIS MOBILE NEW YORK 17 





When inquiring check 8169 
opposite last page 
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Abbott Laboratories, Chemi- 
cal Sales Division ........ 49-52 


Agency-Tatham-Laird, Inc. 

Acme Steel Products Divi- 
sion, Acme Steel Company 110 
Agency-Fuller & Smith & 

Ross Inc. 

Albert Air Conveyor Corp. 98 
Agency-Geo. C. McNutt 
Advertising 

American Floor Machine Co. 136 
Agency-Beeson-Reichert Inc. 

American Food Laboratories, 
FIGs ncnc-cascneecccsscensconstecasseastes 
Agency-The Rockmore 
Company 

American Hard Rubber 
COMPANY <.00....-2-.ccesscrececeeeces 8 
Agency-W. L. Towne 
Advertising 

Ampco Metal, Inc. ..........-...-. 125 
Agency-Hoffman & York, Inc. 

Anderson Bros. Mfg. Co. .. 128 
Agency-Cummings, Brand & 
McPherson 

=—— Sanitary Can Ma- 
chine Company .................. 108 
Agency-Heintz & Co., Inc. 


Armstrong Machine Works 125 
Agency-Russell T. Gray, Inc. 

Aseptic-Thermo Indicator 
REED | sicescieusmnccscweninecinoencs 91 
Agency-Ross Roy, Inc. 


Ayerst Laboratories ................ 132 
Agency-Cortez F. Enloe, Inc. 
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Barnett Laboratories, Inc. .... 132 
ayery Paich & Curtis 
Advertising 

Bauer Bros. Co., The ............ 86 
Agency-The Parker Adver- 
tising Company 

Bin-Dicator Co., The ............ 98 
neat & Bobertz, 


Blaw-Knox Co., Dairy 
Equipment Division  ........ 43 


Brookfield Engineering Lab- 
oratories Incorporated ...... 116 
Agency-Creamer-Trow bridge 
Company 

Buschman Co., The E. W. 102 
Agency-Baer, Kemble & 

Spicer, Inc. 
B/W Controller Corporation 120 


Agency-Rolfe C. Spinning, 
Incorporated 


Cc 


Cambridge Wire Cloth Co., 
The . 138 


eoncy- Baers deleeititas 
Corp. 


Cespencer Steel Company, 
e, Alloy Tube Division 129 


Agency-Beaumont, Heller & 
Sperling Incorporated 
Chain Belt Company .......... 137 
Agency-The Buchen Company 
Chevrolet Division of Gen- 
en OAIIS a 101 


Agency-Campbell-Ewald 
Company 
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ADVERTISERS in this issue 


Clark Door Company ............ 6 
Agency-Louis E. Cooke 

Cleveland Vibrator Com- 
DR INE: Seetetiiscacsssentscsies 86 
Agency-The Wellman- 
Buschman Company 

Clinton Corn Processing Co. 47 
Agency-The L. W. Ramsey 
Advertising 

Clipper Belt Lacer Company 87 
Agency-The Jaqua Company 

Consolidated Packaging Ma- 
chinery Corp. ........ 108 
Agency-Baldwin, Bowers 6 
Strachan, Inc. 

Continental Can Company .. 109 
Agency-Batten, Barton, Dur- 
stine & Osborn, Incorporated 

Continental Gin -ctindee 
Industrial Division ...... 
Agency-Sparrow Adv aie 

Corn Products Sales Com- 
RD  ecsscntitencssensentnnsenictinteees 77 
Agency-C. L. Miller Com- 
pany, Incorporated 

Crane Co. ....... « 851 
Agency-The Bechen ‘Company 


Cyclone Fence pepectaen, 


American Steel Wire 
Division, United States 
Steel Corporation .............. 89 


Agency-Batten, Barton, Dur- 
stine & Osborn, Incorporated 
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HIGLEY 
COLD STORAGE, inc. 
Mason City, lowa 





The new, modern, up-to-date cold storage plant of 
Higley Cold Storage, Inc., Mason City, lowa. 


View of the 400,000 cu. ft. 
refrigerated storage room. 


Vilter VMC and Vertical compressors 
which provide the refrigeration. 
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Low-cost steam. You'll get a new 
idea of low-cost steam production when 
you install a Cyclotherm Steam and Hot 
Water Generator. It requires no costly 
stack—operates with a simple flue. It 
needs no special foundation or excavation. 
And since the Cyclotherm is up to 
one-third smaller than other package 
steam generators, it fits into the 
smallest possible boiler room space. 
Can be easily relocated in 

time of expansion. 


Low operating costs. One maintenance 
man can take care of a Cyclotherm— 
parts are easy to get at, easy to clean. 
Burns gas and /or oil, with a quick 
changeover to whichever fuel is cheaper. 
Automatic controls save fuel by regulating 
firing rates to suit the need for steam. 


A complete package. Cyclotherm is a 
complete package boiler, shipped ready 
to operate. Guarantees a minimum of 
80% efficiency in two passes. For full 
information, write Cyclotherm Division, 
National-U.S. Radiator Corp., 34 E. First 
St., Oswego, N.Y. Models from 18 to 750 
hp; 15 to 200 psi. 
SAN ANNES) 
SNES 
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| Please send me your free booklet, | 


, Cyclotherm Cyclonic Combustion | 


When inquiring check 8171 
opposite last page 


FOOD PROCESSING 





that’s 
interesting 


Bright prospects for solar heater 


Puerto Rico is attempting to put the sun to 
work and candy manufacturers may be the first 
to enjoy the benefits. Economic Development 
Administration has engaged Stanford Research 
Institute to study the feasibility of an experi- 
mental 1000 sq ft solar air heater. The hot air 
heater would be used to dry candy manufac- 
tured on the island. 

Other solar-energy applications will be con- 
sidered. Puerto Rico hopes to harness its 
abundant sunshine as a lower-cost substitute for 
fuels which are imported. 


“Young squirts’ take to 
squeeze bottles 


The plastic squeeze bottles used for lemon 
juice are proving to be ‘“self-liquidating” 
premiums. Ingenious youngsters have been 
quick to see that after they’re empty, they 
double as squirt guns. 


Stand on end 


A large food chain is displaying frozen food 
packages on end to save space. Labels for the 
organization’s private brand are now being 
printed across the narrow dimension of the 


package. (Lassiter Packaging Letter). 


They’re really craneberries 


Cranberries were originally called ‘‘crane- 
berries” by early New England settlers because 
the blossom and stem reminded them of a 
crane’s neck. 


“Apple museum”’ 


On a half-acre near Hiram, O., some 18 dif- 
ferent types of apple trees, many of them 
nearly extinct, are being preserved. The ‘‘apple 
museum” is the hobby of Prof. Hiram Mason 
Young, former head of the department of 
mining and engineering at the U. of Kansas. 


EXPERT EYES 


Don’t expect machines—even the modern do-wonders—to do 
what men only can do. Norda doesn’t, and never will. 

It takes trained human senses to find, make, 

and match Norda Flavors. 


You know Norda’s nose for flavor, how its keenness helps 
flavors taste right. The Norda chemist here pictured 

is testing a new liquid flavor sample for looks. Will it pass 
eye-inspection for color? It must pass for clarity, too. 

You can’t make machines make these tests Norda makes. 


Send your letterhead for free, generous samples of 
Norda’s popular, profitable Flavors. 


Flavor it with a Favorite —from 


NORDA 
601 West 26th Street, New York 1, N. Y. 


When inquiring check 8172 opposite last page 








PROVERB PRATTLE “Everyone to 
: his own taste” 








First found among the proverbs of 
John Heywood written in 1546 as 
“Every man as he loveth, quoth the 
good man, when that he kissed his cow.” 





e There’s no accounting for personal tastes but if you want high quality 
flavors that will survive long shelf life in dry mixes without weakening or 
deterioration, the answer is 


Sealva ¥lavors 


Top quality flavors, hermetically sealed in dry powdered 
form for all dry packed foods. 


van Ameringen-Haebler, Inc. lva 


521 West 57th Street e¢ New York 19, New York 





qrAVOR, 


When inquiring check 8173 opposite last page 








